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Honeywell  has  the  measure  of  it 


For  many  years  the  name  Honeywell  has  been 
synonymous  with  industrial  instrumentation 
of  the  highest  quality  and  the  widest  possible 
field  of  application.  Now  the  Company  has 
extended  its  production  programme— and  its 
reputation  for  universally  reliable  instruments 
—to  include  a  complete  range  of  pressure 
and  vacuum  controls  with  many  outstanding 
features. 

Elements  lor  every  need 

They  include  spiral,  spring  and  bellows... low 
range  spring  and  bellows ...  absolute  pressure 
bellows. 

Wide  range  ol  pneumatic  control  forms 

On-off,  proportional,  two-term  and  three-term 

control  forms  are  available. 

Liberal  overload  protection 

Protection  from  overload  risk,  as  high  as  500 
per  cent  on  some  models,  is  a  feature  of  all 
pressure  elements. 

Wide  variety  o!  models  available 

Instruments  available  for  vacuum  or  pressure 
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measurement  include  single.  2  and  3-pen  record¬ 
ers,  and  single  and  2-pen  recorder  controllers. 

Power  and  mggedness 

Elements  are  designed  to  give  more  than  suffi¬ 
cient  power  for  pen  or  pointer  operation- 
guaranteeing  many  years  of  dependable  service. 

Pneumatic  transmission 

For  pressure  measurement  on  dangerous  fiulds,  a 
pneumatic  transmitter  is  available.  Itcanbeused 
with  conventional  or  miniature  instruments. 

Engineering  service 

Each  Honeywell  instrument  carries  with  it  a 
technical  service  which  extends  fi^m  initial 
engineering  recommendations  to  continued  and 
successful  operation. 

For  further  information  (Specification  Sheets  708 
and  710)  write  to  Honeyvoell-  Brown  Limited,  1 
Wadsworth  Road,  Perivale,  Greenford,  Middled. 
Sales  Offices  located  in  the  principal  cities  of  Britain 
and  Europe  and  throughout  the  world. 


Honeywell 

BROWN  INSTRUMENTS 
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d  Process  Plant 


The  above  illustration  is  of  a  Kestner  Patent  Double  Effect 
Evaporator  with  vapour  recompression  for  the  continuous 
production  of  condensed  sweetened  milk. 


CONTINUOUS  CLIMBING  FILM  EVAPORATORS 
for  concentrating  liquids  such  as  milk,  fruit  juices, 
coffee,  syrups,  gum,  whey,  etc. 

CONTINUOUS  SPRAY  DRIERS,  FILM  DRIERS 
AND  PNEUMATIC  DRIERS  for  producing 
powdered  starch,  coffee,  milk,  ice-cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION 
SYSTEMS  for  cooking,  roasting  or  frying  of  fish, 
potatoes,  meat-balls,  crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for 
handling  sauces,  soft  drinks,  salad  cream,  syrups, 
cooking  fats,  ice-cream,  fruit  juices,  etc. 


ILesiner^s 


THE  CHEMICAL  ENGINEERS 


KESTNER  EVAPORATING  A  ENGINEERING  CO.  LTD.  •  S  GROSVENOR  GARDENS  •  LONDON.  S.W.I 
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The  Candlestick-maker  meets  Cockade 


COCKADE  is  in  his  soup  —  it’s 
part  of  it.  Hence  very  good  soup. 
Because  Cockade  is  very  good 
milk  powder  indeed.  Fact  is, 
it’s  already  used  by  firms  with 
famous  names  for  soups,  for 
chocolate,  for  quality. 


FISONS  MILK  PRODUCTS  LTD 
LOUGHBOROUGH  •  LEICESTERSHIRE 


Like  to  know  mere  about  Cockade  ?  Send  in 
our  coupon  before  the  soup  gets  cold ! 

TO  FISONS  MILK  PRODUCTS.  LTD., 
LOUGHBOROUGH  •  LEICESTERSHIRE 

NAME . - . . . . . 

ADDRESS  -  - - - - - - 


ockade 


BRAND  HILK  POWDERS 
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can  assist  you  to  prepare  foods  or  dietary  supplements  of  high  nutritional  value 

These  are  some  of  our  products  which  are 
of  special  interest  to  food  manufacturers  : 


★ 

PURE 

SYHTHniC  VITAMIN  A  CONCENTRATES 

★ 

RIBOFUVIN 

(VITAMIN 

B*) 

★ 

PURE 

SYNTHETIC  BETA  •  CAROTENE 

★ 

NICOTINIC 

ACID 

AND 

NICOTINAMIDE 

★ 

ANEURINE  HYDROCHLORIDE  (VITAHIH  Bi) 

★ 

ASCORBIC 

ACID 

(VITAMIN  C) 

if  OL  .  ALPHA  .  TOCOPHERYL 

ACETATE 

(VITAMIN  E) 

Pill/  technical  Information  and  assistance  available  from : 


ROCHE  PRODUCTS  LIMITED. 


15  MANCHESTER  SQUARE.  LONDON.  W.l 
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YORK  Refrigeration  plays  a  vital  part  in  the  manufac¬ 
ture  of  many  widely  dissimilar  products.  Each  installation, 
designed  specially  for  its  purpose,  is  built  to  the  highest 
standards  of  reliability  and  performance. 

Backed  by  70  years  technical  experience. 

YORK  is  one  of  the  world’s  largest  organisations 

devoted  solely  to  the  manufacture  of  industrial  and 
commercial  refrigerating  and  air  conditioning  equipment.  J 


a  few  renowned  users 
of  York  Equipment 


J.  BIBBY  &  SONS  LTD. 

BROWN,  WILLS  &  NICHOLSON  LTD. 
M.  BfWATER  A  CO.  LTD. 


i 

I 


CADBURY  BROS.  LTD. 


H.  W.  CARTER  &  CO.  LTD. 

CO-OPERATIVE  WHOLESALE  SOCIETY  LTD. 
ELDORADO  ICE  CREAM  CO.  LTD. 
FROPAX. 

J.  S.  FRY  A  SONS  LTD. 

HOLLINGSWORTHS  (WEDNESBURY)  LTD. 
J.  LYONS  A  CO.  LTD. 

MAYNARDS  LTD. 

NESTLE  COMPANY  LTD. 

PEEK.  FREAN  A  CO.  LTD. 

JAS.  PASCALL  LTD. 

ROWNTREE  A  CO.  LTD. 

J.  SAINSBURY  LTD. 

SMEDLEY’S  LTD. 

UNILEVER  LTD. 

UNION  COLD  STORAGE  CO.  LTD. 
WRIGLEY  PRODUCTS  LTD. 


YORK  refrigerating  plant  at  the  Somerdale  Chocolate  factory  of 
Messrs.  J.  S.  Fry  A  Sons  Ltd.,  near  Bristol.  Designed  for  brine  cooling,  the 
Plant  includes  two  16  cylinder  VjW  Compressors  and  115  h.p.  motors. 


YORK  SHIPLEY  LIMITED  •  NORTH  CIRCULAR  ROAD  •  LONDON  N.W.2 
BIRMINGHAM  •  DUBLIN  •  GLASGOW  •  MANCHESTER  •  NOTTINGHAM 
Associated  Companies,  Branches  and  Distributors  throughout  the  World 
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185  Sausages 

185  Perfect  Sausages 

185  Perfect  Skinless  Sausages 


PER  MINUTE 


with  the  ROHWER  LINKER 


*  A  multi-purpose  machine  for 
continuous  working  and  high 
output 

*  Adjustable  filling  outlet 

*  Working  speed  25  to  185 
portions  per  minute 

Adjustment  of  weight  up  to 
10^  ounces  per  portion 

*  Natural  or  artificial  casings 
can  be  used 


The  Rohwer  is  easy  to  operate  and 
absolutely  safe.  What  is  more  it  can 
be  cleaned  perfectly  in  five  minutes — 
no  more.  The  type  illustrated  has  a 
cylinder  capacity  of  176  lbs. 


Mr.  Helmut  Hilgcland  will  be 
pleased  to  advise  on  any  aspect 
of  sausage  and  cooked  meat 


Smaller  and  larger  machines  are  available  as  well  as  Linking 
attachments  which  can  be  fixed  to  any  air,  water  or  oil 
pressure  filler  working  at  constant  pressure. 


Fbodfech  Lfd. 

QUEEN  ANNE*8  PLACE,  BUSH  HILL  PARK, 
ENFIELD,  MIDDLESEX. 

T«l«phon«:  LABurnum  6666/7 
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TeKTOR 


prevents  bin  overloading 
at  St.  Cuthbert’s  Bakery 
Edinburgh 


ELECTRONIC  LEVEL  CONTROL 


The  Fielden  TEKTOR  is  a  simple  and  reliable  warning  and  control  device 
for  the  level  control  of  liquids  or  solids.  The  probe  is  inserted  into  the  con¬ 
tainer  at  the  required  position  and  a  warning  light  appears  immediately  the 
contents  of  the  container  reach  that  level.  Sensitivity  is  easily  adjustable  and 
is  so  precise  that  the  TEKTOR  will  work  either  when  the  contents  touch 
the  probe  or  merely  by  their  proximity.  The  relay  can  be  connected  to  any 
circuit  to  operate  an  external  alarm  or  to  control  the  equipment  feeding  or 
discharging  the  container.  Simple  to  fit,  the  TEKTOR  will  work  indefinitely 
without  attention. 


Among  TEKTOR  users  in 
the  food  industry  arc: 

B. O.C.M.  Ltd. 

C. W.S.  Ltd. 

H.  J.  Heinz  Co.  Ltd. 
Hovis  Ltd. 

Huntley  and  Painners  Ltd. 
Pearce,  Duff  &  Co.  Ltd. 
Quaker  Oats  Ltd. 

Joseph  Rank  Ltd. 

Rickett  and  Colman  Ltd. 


Henry  Simon  Ltd*CheadJe  Heath'Stockport 


H.S.  .77 


X 
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If  the  efficiency  of  your 
packaging  plant  demands  ex¬ 
ceptional  accuracy,  then  the 
installation  of  a  Chambon 
machine  will  ensure  smooth 
running  and  save  you  money. 

Our  experts  will  study 
your  requirements  m  order  to 
produce  your  wrappers  or  car¬ 
tons  in  the  most  economical 
manner.  As  our  technicians 
work  on  the  requirements  of 
your  packaging  problem,  they 
will  advise  on  the  quality  of 
the  material  to  be  used  with 
a  view  to  saving  initial  cost. 


control  the  cost  and 

quality  of  your  packaging 


Introducing  our  patented  Automatic 
Peel  Joiner  which  allows  your  Chambon  machine 
to  run  continuously,  reel  after  reel.  Practical 
demonstrations  arranged  by  appointment. 


^  WITH 

ROTARY  MULTI-COLOUR  PRINTING  MACNINIS 


CHAMBON  LIMITED  ■  RIVERSIDE  WORKS  ■  HAMMERSMITH  ■  LONDON  ■  W.S 
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THE  ADVERTISMENT  REPRODUCED  BELOW  WAS  FIRST 
PUBLISHED  IN  JANUARY  1956  ..  . 


Edwin  Danka  claims  no  gift  of  prophecy. 

Recent  happenings  have  only  given  new  emphasis  to  the  fact  that  the  Oldbury  Stoker, 
easily  installed  in  existing  oil-fired  shell  boilers,  is  YOUR  INSURANCE  against  an 
interruption  in  oil-fuel  supplies. 


he 


OtdburV 


.h*»  P^**' 

,  \t  niabM 


borteif*' 


ocea"* 


cheap**' 

pcoapc'^'^  tbcd 
to  co*»*- 


lodU»tT»< 


write 

,eOidb'»*i' 
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'fHosf  paUet-ahle 


Messrs.  Tate  &  Lyle  make  great  use  of  stillages  at 
their  Liverpool  factory.  From  packing  department  to 
store  and  despatch  these  stillages  supplied  by 
Rubery  Owen  provide  an  uninterrupted  flow  of  movement 
with  speed  and  safety.  Yet  another  example 
from  our  casebook  of  enterprise  in  package  handling! 


Kubetif 


for  all  the  best  pallets 


RUBERY  OWEN  &  CO.  LTD.,  INDUSTRIAL  STORAGE  EQUIPMENT  DIVISION 

WHITEGATE  FAaORY,  WREXHAH.  N.  WALES  TELEFHONE:  WREXHAM  35A6-8 

LONDON  OFFICE:  Kant  Hout*.  Marktc  Placa,  Oxford  Circut,  London.  W.l  TEKRITORY  OFFICES  aho  at: 
Covantry,  Manchattar,  Briatol,  Glaagow. 
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All  the  best  people  come  to 


to  "MfCuSe" 


I 


H 


rr 


Rubery  |Owen  offer  an  infinite 
variety  of  pallets  constructed  in 
all  materials  to  suit  all  mechanical 
handling  appliances.  We  also  wel¬ 
come  the  opportunity  of  advising 
and  co-operating  with  the  cus¬ 
tomer  on  palletisation  schemes. 
N.B. — Of  course,  when  it  comes  to 
handling  by  fork  truck,  "Convey¬ 
ancer”  are  the  people — belonging 
to  the  Owen  Organisation  as  we 
do,  and  so  completing  the  Owen 
service  for  materials  handling. 


start  the  year  right  .  .  . 


with 


•coisrtaio  tradi  mark 


SAUSAGE 
MEAT  PACKS 


HYPAK  Sausage  Meat  Packs  retard  discoloration  of  meat. 
Are  the  complete  answer  to  hygiene  requirements. 

Designed  for  easy  handling  and  slicing,  quicker 
and  better  sales. 


Send  today  for  full  details: 


HYPAK  division  of  THE  OPPENHEIMER  CASING  CO.  (U.K.)  LIMITED 
159-165  HARROW  ROAD,  LONDON,  W.2.  Telephone:  PADdington  7431-7. 


N.  Ireland  Telephone:  CARryduff  274  Republic  of  Ireland:  Telephone:  Dublin  889206 
Please  rush  me  the  following  HYPAK  Sausage  Meat  packs  as  soon  as  possible. 

Hundred  4  x  20  Plain  3-4  lb.  containers  (open  end)  I2'6  per  100 

-  .  Hundred  4  x  20  Sundard  Printed  3-4  lb.  conuiners 

(open  end)  Beef  printed  Red — Pork  printed  Blue  16  6  per  100 

-  . —  Hundred  3x8  Plain  I  lb.  (bags)  .  5,3  per  100 

. . .  Hundred  3x  13  Plain  I  lb.  (bags) .  7,6  per  100 

Cheque  enclosed  value  £  - - - - - - 

Cash  with  order  only.  Minimum  quantity  100  bags 


Name 


Address 


Take  advantage  of  the 

OPPENHEIMER  SERVICE 


F.M.  I  57 


■dinburgli  SaIm  Office:  THORNYBAUK,  POUNTAINBRIDGl.  BDINBUROH,  1.  Telephone:  FOUNTAINBRIDGE  1401-4. 
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^  '  :-■%  the  new  way 

liiiiiii.  ii«PAGT  of  grinding 
.S  &  puiverising 


Particle  size  reduction  through  impact  is  the  job  of  the 
Entoleter  Impact  Mill.  The  material  is  fed  into  the 
centre  of  a  whirling  rotor  and  is  hurled  radially  against 
impactors  which  break  down  the  particles  with  negligible 
friction. 

The  speed  of  rotation  governs  the  degree  of  reduction 
and  most  powdered  and  granular  materials  can  be  ground 


accurately  and  without  excessive  temperature  increase. 

Capacities  of  the  Entoleter  Impact  Mill  range  from 
200  to  500  lbs  per  hour  per  h.p.  and  machines  up  to  40 
h.p.  are  available. 


Mat9Hal$  now  handlad  ineluda: 

starches  •  sugars  •  floor  •  whey  powder  •  Iher  meal  •  cotton  seed  husk 
salt  •  feeds  •  maiie  •  meals  •  etc. 


Tests  willingly  made  on  your  own  samples.  Write  today  for  details. 


Entoleter  Impact  Mill  by  Henry  Simon  Ltd 

STOCKPORT,  ENGLAND 


H.$.283/PS 
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*2008’  The  first  complelely  rinsable  ‘Quat’  in  the  world,  yet 
still  retaining  the  fullest  sterilising  qualities. 


DECIQUAT  An  aqueous  solution  of  DECIQU  AM  which 
offers  the  same  qualities  in  a  more  easily  handled  form. 


It  only  requires  ‘trouble’  at  one 
point  in  your  production  line  to  cause  % 
serious  dislocation  and  loss  of  valuable  ^ 

production.  B.H.C  are  geared  up  to  \ 
trace  the  origins  of  micro-organisms.  \  ^ 

yeasts  and  moulds  in  food  processing  \  ^ 

plant.  They  are  backed  by  over  25  years  \ 
experience  and  have  Analytical,  Chemical  \ 
and  Bacteriological  Laboratories  which  have  y 
not  only  isolated  the  causes  of  trouble,  but  have  \ 
pioneered  Quaternaries  in  the  form  of  DECIQU  A  M  \ 

to  overcome  them  and  pre-  V 
vent  their  repetition.  All  you  m 
.V/y  need  to  do  is  to  write  or  phone  ■ 
for  a  B.H.C.  Technical  Repre-  * 
ML  sentative  to  call,  why  not  make  a 

note  of  the  number,  LlBerty  1021. 


THE  BRITISH  HYDROLOGICAL 
CORPORATION  | 

COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  LONDON.  S.W.I9  | 
Telephone:  LlBerty  1021  (4  lines)  | 


One  of  the  B.H.C.  Multi  Grade 
Quaternaries 


Aneciatarf  Componta* ;  Colloidal  Detergents  of  Australia  Ltd.,  Australia:  Chemical  Services  (Pty.)  Ltd.,  South  Africa,  Amsterdam,  Brussels,  Copenhagen, 
Dublin,  Helsinki,  Johannesburg,  Kolbotn  Norway,  Lille,  Lyon,  Ober-Winterthur  Switzerland,  Paris,  Sydney, 
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That’s  no  way  tcrplan'^  lighting  installation! 

Nothing  must  be  left  to  chance  . . .  type  of  fitting, 
spacing,  mounting  . . .  quality  of  distribution . . . 
total  wattage,  and  individual  lighting  points. 

We’d  like  to  show  you  the  way  we  go  about  a  job. 

We’d  like  to  show  you  some  lighting  specifications 
we  have  prepared.  Please  call  us  in  and  talk  it  over. 


Ben7M!N 


ILLUMINATING 


ENGINEERING 


SERVICE 


better 


lighting 


^  BEN7AMJN 


THE  BENJAMIN  ELECTRIC  LTD.  TOTTENHAM-LONDON  N.17 
T*Uph»M :  TOTttnham  s*S*  (S  Untt)  CaUtt :  SouthtM,  LttUtm' 

■  IBMINOHAM:  5  CO>rORATION  STRUT,  RIRMINOHAM,  S.  Tel:  MIDIand  SI97  ■  LIIDS:  49  BASINGHALL  STRUT,  LIBDS,  I.  Ttl:  Leeds  aSSTV 
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THOMAS  WHITE  &  SONS  LIMITED 


LAIGHPARK,  PAISLEY,  SCOTLAND 


XVUl 


Telephone:  Paisley  3137  (4  lines) 
LONDON  OFFICE:  CLIFTON  HOUSE  *  EUSTON  ROAD  •  N.W.1.  Telephone:  Euston  4196/7 
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THE  WHITE  AETOMATIC  QEARTERING,  PEEIING  &  PEIPING, 
^  MACHINE,  TYPE  D.C. 


For  oranges,  lemons  and  similar  fruit  up  to  3  diameter 


THIS  IS  THE  MACHINE  that  is  used  by  the  principal 
pieserve  manufacturers  throughout  the  country.  It  is  a  machine 
that  has  stood  the  test  of  time  and  there  are  some  still 
operating  today  after  25  years  service.  The  latest  model  has  a 
patented  Feeding  Device,  consisting  of  an  inclined  chute  and  tilting 
bucket.  The  bucket  automatically  delivers  one  fruit  at  a  time  into 
a  knife  box  where  the  fruit  is  cut  into  quarters.  The  pulp  and  pith  is 
then  separated  from  the  outer  skin,  the  former  passing  into  a 
mincer  and  the  latter  into  a  suitable  receptacle  ready  for  shredding. 


The  new  feeding  device  makes  it  possible  for  one  operator 
to  control  two  machines  simultaneously. 


#  Skin  peeled  to  any  reasonable  thickness 

#  Output  60  per  minute. 

#  All  parts  in  contact  with  fruit  are  manufactured 
from  stainless  steeL 


Full  details  will  be  sent  on  request. 

A  few  machines  are  still  available  for  early  delivery. 


Among  the  well  known  firms 
who  use  our  machines  are  included 


Fowler  Brothers, 

James  Robertson  &  Sons,  P.M.  Ltd. 
L.  Rose  &  Co.  Ltd. 

St.  Martin  Preserving  Co.  Ltd. 

R.  &  W.  Scott  (Ireland)  Ltd. 

T.  G.  Tickler  Ltd. 


BATCHELORS 

use 

TRIPOLAM  X 

for  their  successful  soup  pack 

A  luminium  /oilx  paper  x  aluminium  foil — 
moist ureproof,  strong,  rigid,  heatseaksble, 
non-toxic,  ca^le  of  being  printed  in  multi¬ 
colour  and/or  embossed. 

Ask  about  other  Metal  Box  huuiaatkms 


H*n/oi 
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3.  LAIVl  I  NATION  Js  made  by  bonding  together  with 
adhesive  two  or  more  layers  of  different  materials.  The  moisture- 
proofness  of  one  may  be  joined  with  the  strength  of  another  and 
the  appearance  of  a  third.  Variations  can  be  made  in  relative 
thickness,  and  the  possibilities  are  both  numerous  and  exciting. 


a  LAMINATION  may  enable  you  to  save  space,  save 
weight,  cut  out  breakage,  reduce  spoilage,  open  new  markets 
with  unit  packs,  carry  out  sampling  schemes,  or  simply  lower 
your  normal  packaging  costs. 


The  knowledge  of  laminations  possessed  by  Metal  Box  makes  it 
worth  your  while  to  consult  them  first  whenever  you  are  consider¬ 
ing  whether  a  lamination  may  be  the  kind  of  packaging  material 
best  suited  to  your  product.  Write  or  phone  to-day  to 


THE  METAL  BOX  COMPANY  LIMITED 

Plastics  Group 

THE  LANGHAM  •  PORTLAND  PLACE  *  LONDON  W.l. 


MALT  EXTRACT 

DRIED  MALT  EXTRACT  POWDER 
MALT  FLOUR 

An  wer-increasing  application  u  food  industries 


EDWARD  FISON  LIMITED 

l-ACTOKY  CEDAKS  S  T  O  VI' M  A  H  K  E  T  SUFEOl.K 

nvote  ^ 


XX 


January^  1957 — Food  Manufacture 


1 


the:  fruits  of  our  fxpfrifrcf 


A  wealth  of  experience  lies  behind  these  publications — 
solid  experience  based  on  a  long  and  intimate  acquaintance 
with  the  packaging  problems  of  every  kind  of  trade. 

As  specialists  in  transparent  packaging  materials  and 
makers  of  the  famous  “Cellophane"  cellulose  him,  British 
Cellophane  Limited,  through  world-wide  connections,  keep 
their  finger  on  the  pulse  of  packaging:  on  merchandising 
trends  and  techniques,  on  wrapping  methods  and  machinery. 
The  fruits  of  this  unrivalled  fund  of  knowledge  are  passed  on 
to  manufacturers  and  retailers  in  down-to-earth  aid  and 
advice,  in  new  and  improved  films. 


No  wonder  that  B.C.L.  publications,  in  their  scope  and 
authority,  are  without  equal !  Handbooks  on  the  tech¬ 
nicalities  of  wrapping  a  host  of  goods  ranging  from  biscuits 
to  laundered  blankets  are  but  one  example.  Others,  too 
numerous  to  list,  cover  every  aspect  of  film  packaging ;  and 
new  titles  are  constantly  in  preparation. 

WhtUever  your  product  or  packaging  problem,  here  is  valuable 
information  to  help  you— free  for  the  asking.  In  addition,  the 
Company  will  be  glad  to  assist  you  in  many  other  ways,  without 
obligation.  iVhy  not  get  in  touch  with  British  Cellophane 
Limited  today  ? 


“CELLOPHANE” — the  first  packaging  film — and  the  greatest  I 


BRITISH  CELLOPHANE  LIMITED 

Commercial  Offices:  12/13  Conduit  Street,  London,  W.l 
Reg.  Offices  &  Factory :  Bath  Road,  Bridgwater,  Somerset 

"CaMophana’*  la  tha  ragiitarad  trada  mark  of  Britiah  Callophana  Limitad  and  danataa  tha  brand  of  calluloao  film  manofactorod  by  tham. 
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WASHING 


WASHING  &  DRYING  PLANT 

DAWSON  BROTHERS  LTD..  GOMERSAU  Nr.  LEEDS, 
fef.  Chckhtaton  1090  (5  Him)  London  Works:  Rodint  Lan«  South. 
Woodford  Gruon.  E»^  T«f.  Wonsttod  7777  (4  Him) 
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EDICOL  SUPRA  COLOURS 

for  CAKES,  BISCUITS  and  WAFERS 


Edicol  Supra  Colours  meet  the  highest  standards  of  purity  demanded  by 
the  most  stringent  regulations  in  the  world. 

Their  purity  is  protected  by  delivery  in  sealed  packages. 

“  Certified  **  supplies  of  many  are  available  for  food  processors  exporting 
to  the  United  States. 


Technical  literature  and  full  information  on  request 


IMPERIAL  CHEMICAL  INDUSTRIES  LTD  LONDON  SWl 


re 
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Glass  containers,  clear,  strong  and  attractive  to  the  buyer’s 
eye,  also  excel  in  preserving  the  essential  goodness  of 
products.  By  their  “seeability”  they  declare  the  quality  of 
the  contents,  creating  strong  sales  appeal.  And  the  glass 
which  excels  on  all  counts  is  Key  Glass.  Closures  of  all 
kinds  are  also  supplied — printed,  embossed  or  plain. 


KEY  GLASSWORKS  LTD 


Rt'st  Oats  tK  GLASS 


Factories  at  New  Cross,  Alperton,  Harlow 
Sole  Selling  Agents :  —  Ronald  Gale  &  Co.  Ltd 


All  correspondence  to  be  addressed  to : — Ronald  Gale  &  Co.  Ltd  •  7  Fursecroft  •  George  Street  •  W.l 
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The  Garda  is  a  standard  vacuum  cap 


used  mainly  (but  not  wholly)  for  packing 


hot  hlled  preserves.  Now  the  Metal  Box 


XX' 
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Cap  Group  has  developed  an  invaluable  addition  to  the  normal  range  of  Garda  Cap 
machinery.  This  is  an  automatic  Garda  Cap  feed  which  replaces  capping  by  hand, 
speeds  up  the  capping  process  and  consequently  lowers  packing  costs.  This  unit 
demonstrates  how  new  aids  or  accessories  can  extend  the  use  and  increase  the 
efficiency  of  standard  caps.  It  exemplifies  too  the  constant  quest  of  the  Metal  Box 
Cap  Group  for  devices  and  ideas  to  improve  the  efficiency  of  their  customers’  stand¬ 
ard  closures.  Please  do  not  hesitate  to  make  use  of  their  services  in  this  respect. 

We  invite  you  to  visit  m  at  Stand  No.  zF,  ij  at  the  Packaging  Exhibition,  Olympia,  zzjan. — i  Feb 


THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  *  Paper  Products  *  Flexible  Packages  *  Plastic  Films  and  Laminates 

The  Lan^^ham  *  Portland  Place  *  London  W.1 


F£aA/-0-l.O^  Pity  aai/otfRs 

5  PROViO  PPPPSfrPCiS: 

'k  Ease  of  incorporation  in  dry  mixes. 

'k  Non  hygroscopic  and  free  running. 

'At  No  loss  from  oxidation  and  evaporation  ensures  full  flavour  retention  in 
manufacture  and  long  shelf  life  of  final  product. 

kc  Wide  range  of  raw  materials  are  compatible  with  this  medium. 

•k  High  concentration  of  flavour  possible  as  no  solubility  problems  exist. 

WADSWORTH  ROAD  •  PERIVALE  •  GREENFORD  •  MIDDLESEX 
Telephone:  Perjvale  1172-3  Telegrams:  Verflor.  Wesphone.  London 

Erweadb 
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TECHNOEXPORT 


COOLING  equipment 


Enterprises, 


Czechoslovak  Englnee^ng 


ice  plants 

breweries 
slaughter  houses 
storages 
food  industry 

chemical  enterprises  an< 

laboratories 

dairies 

fish  product  industry 
ice  rings,  etc. 

to  comply  Vtith  yoor  techolol 


requirements.  . . 


We  have  long  years  of  experience  in  the  installation 
of  such  equipment  in  different  climatic  conditions. 


Foreign  Trade  Corporation  for  Export  of  Complete 
Industrial  Plants 
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The  CHIEF  ENGINEER  says— 


‘Vermin  and  Dirt  are  excluded 
by  WARGO  easy-to-handle 


Stacking  Bowls’ 


v^abwick 


An  extremely  robust  container  of  16"  diameter  x  Sr  or  12"  or  151" 
deep — 5, 71  or  10  gallons  capacity  respectively.  Manufactured  from 
10  gauge  aluminium  with  drop  down,  or  fixed,  side  handles  and 
stacking  feature.  Used  in  a  wide  variety  of  trades  for 

\the  conveying  or  storage  of  all  kinds  of  wet  or  dry  foods. 
All  sizes  interstack  and  lids  can  also  be  provided. 


ENOCAMO 


WARWICK  PRODUaiON  CONPANY  LTD 

IN  ASSOCIATION  WITH  ALMIN  LIMITED  STOKI  fOCIS  •  tUCKS 
BIRMINGHAM  ROAD.  WARWICK  TELEPHONE:  WARWICK 
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GLASS  CONTAINERS 


NATIONAL  GLASS 
WORKS  (YORK  )  LTD. 


FISHERGATE,  YORK  Tel  YORK  23021 
ALSO  AT  :  lOS  HATTON  GARDEN.  LONDON.  E  C  I 
Tel  HOLBORN  2I4A 


equipment, 


fktfgfpn  »f  mmutf  ti  IDi  tjifrtu  Ihmy  G*.  (Lsadm)  Lti. 


For  full  technical  details  please  write  to:—  THE  PERMUTIT  COMPANY  LIMITED, 
DEPT.  W.L.259.  PERMUTIT  HOUSE,  GUNNERSBURY  AVENUE,  LONDON,  W.4. 


Telephone :  CHIswIck  6431 


Ideas  in  food  processing,  packaging  and  distribution 
are  changing  rapidly.  And  in  this  modern  highly 
competitive  industry,  no  manufacturer  can  afford  to 
be  behind  the  times  with  out-dated,  inefficient  water  treating 


That  is  why  so  many  of  the  largest  and  most  progressive  food 
manufacturers  rely  on  modern  Permutit  Water  Softening  Plant  to  provide 
the  perfect  water  for  economical  and  efficient  boiler  operation,  for  improved 
bottle  washing  results,  and  for  canning  and  other  process  uses. 

It  will  pay  you,  too,  to  investigate  the  advantage  of  a  Permutit  Water  Softener. 


PERMUTIT 


WATER  TREATING  PLANT  SERVES 


THE  iWODERN  FOOD  INDUSTRY 
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Typt  GA  fluid  mixer  for  medium 
speed  mixing  of  semi-viscous 
uids  and  where  gentle  agitation 
is  required. 


\ 


Type  AD  fluid  agitator  for 
high  speed  mixing  of  free- 
flowing  solutions. 


Type  CVD  permanently 
mounted  geared  fluid 
agitator  for  heavy  duties. 


make 


good 


MIXERS 


To  the  Foodstuffs  Industry  we 
can  supply  a  wide  range  of  fluid 
agitating  equipment  for  sugar  syrups, 
sauces,  soups,  brine  solutions  for 
canning,  essences,  flavourings, 
aerated  waters,  marshmallow 
creams,  etc. 

As  Fluid  Agitation  Specialists  we 


have  the  experience  and 
how  **  to  give  you  the  best  advice  on 
your  fluid  mixing  problems,  whether 
in  the  laboratory  or  on  large  pro¬ 
duction  scale. 


L.  A.  MITCHELL  LTD.  •  37  PETER  ST.  •  MANCHESTER  1 

Telephone:  BLAckfriars  7224  (4  lines) 
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"'It  seems  strange  to  hear  so  much  emphasis 
on  automation  and  automatic  factories  capable 
of  producing  goods  with  little  or  no  human 
intervention  ....  when  in  many  factories  one 
would  be  hard  put  to  find  a  simple  Recorder  of 
any  type  ....  There  is  probably  still  no  more 
fertile  ground  for  the  application  of  instruments 
and  Automatic  Control.  Even  with  the  best  will 
in  the  world,  the  finest  engineer  cannot  get 
the  best  ultimate  results  without  instrumentation.** 


It  is  for  the  thousand  and  one 
processing  and  heat  treatment 
applications  that  the  extensive  range 
of  Drayton  automatic  controls  is  so 
particularly  valuable.  The  outstanding 
feature  is  that  each  and  every 
regulator  is  essentially  right  for  its 
specific  job  . . .  sound  in  principle 
and  design,  accurate  and  reliable  in 
performance,  never  too  elaborate 
for  the  requirements. 

Correct  selection  of  control 
equipment  is  the  important  i 

thing.  We  can  advise  on  this  M 

from  the  widest  experience  ^ 
of  applying  automatic  -i 

control  to  most  industrial 
heat  processes.  . 


Drayton  “Dial  Set" 
regulators  controlling 
McKinnon  cooking  retorts 
at  Beecham  Foods  Ltd. 


DRAYTON 

'for 


Write  for  the  Drayton  Catalogue. 


AC22 


THE  DRAYTON  REGULATOR  &  INSTRUMENT  CO.  LTD.,  WEST  DRAYTON.  MIDDLESEX.  (West  Drayton  2611) 
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The  casing  that  breathes 


VISEASE 


Prepared  meats,  hams,  sausages,  look 
better,  sell  better  and  are  hygienically 
{HVtected  when  displayed  in  Visking 
casings.  Crystal-clear,  colourfully 
transparent,  or  opaque,  Visking  casings 
are  printed  in  colour  for  improved  dis¬ 
play  appeal.  See  for  yourself  how  much 
better  your  own  products  look  when 
*  Visking  *  packed.  Our  Representative 
will  call  to  give  you  a  demonstration. 


VISKIMG 


VISKING  "  IS  THE  REGISTERED  TRADE  MARK  OF  THE  VISKING  CORPORATION 
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MANBRE  &  CARTON 


Manbre  &  Carton  Ltd  Hammersmith  London  W6  |  Blackstock  St  Liverpool  3 
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You’ll  find 
nothing  disturbs 
Stelcon  floors” 


Because  they  stay  level  under  the  heaviest  traffic^ 
Stelcon  Floors  will  keep  production  flowing 
smoothly.  Use  them  in  factory,  shop  or  on  loading 
ba5rs  they  will  pay  for  themselves  by  saving  costly 
repairs.  In  fart,  Stelcon  Floors  can’t  be  beaten,  they’re 
dustless,  hygienic  and  perfect  for  modem  mechanical 
handling  methods.  Full  details  sent  on  request. 


Stelcon  Floors  are  tough  and 
hardwearing.  They'll  stand  up 
to  the  severest  tests  and  take 
the  heaviest  traffic  year  after 
year .  That's  why  so  many  users 
of  modern  mechanical  handling 
equipment  are  plumping  for 
Stelcon  Floors. 


FLOORS 

in  every  industry — everywhere 


STELCON  (INDUSTRIAL  FLOORS)  LTD.  CLIFFORDS  INN 
xxxvi 


LONDON,  E.C.4  TELEPHONE:  CHAncery  9841 
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ror  sure 
pro  lection 


canned 

^  foodstuffs 

T'O  j) 


uer  THAT  COUNTS 


Yet  another  addition  to  the  Coatee 
range  of  Preeervex  lacquere.  The  Lacquer 
to  guard  against  blown  can*,  can  corrosion^ 
and  sulphur  staining — in  fact^  to  he  recom^ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INKS  LIMITED 


EASTON  STREET.  ROSEBERY  AVENUE.  LONDON.  W.C.I.  SiRVf  m  PtlMTlHG  wORLf 
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Hollow  Glass  Blocks.  They  bring  in  light 
and  keep  out  noise.  They  preserve  privacy 
and  stop  heat  losses.  In  many  ways  they 
make  life  lighter — and  brighter. 


Whether  signing  an  hotel  register  or  a 
valuable  contract,  the  right  atmosphere 
is  so  important.  Create  that  atmosphere 
with  walls  of  light — built  of  “Insulight” 


HOLLOW  GLiISS  BLOCKS 


FOR  FURTHER  INFORMATION  ON  THE  USE  OF  GLASS  IN  BUILDING,  CONSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPARTMENT, 
ST.  HELENS.  LANCS.  (ST.  HELENS  4OOI)  OR  SELWYN  HOUSE,  CLEVELAND  ROW,  ST,  JAMES’S,  LONDON,  S.W.I  (WHITEHALL  5672-6). 
SUPPUES  ARE  AVAILABLE  THROUGH  THE  USUAL  TRADE  CHANNELS. 

HCB2S  “insulight”  is  a  registered  trade  mark  of  Pilkington  Brothers  Limited 


1 

Itm 
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metm  closures 

with  OGB  GIHSS 


KORK-N-SEAL  LTD 

Tht  Closure  Division  of  The  United  Glass  Bottle  Manufacturers  Ltd. 


HiAD  orFiGii  t  uicirriit  strut,  London,  w-er  Tai;  oirraro  sgii  (is  i 


Is  KORKANSIAL.  LRSQUARI.  LONDON 
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buttoned  up 


MEASUREMENT 


Batch  control  for  a  liquid  mix  nowadays 
requires  precise  amounts  of  several  ingredients 
to  be  dispensed  in  exact  quantities.  Too  often 
this  job  still  depends  on  a  man  with  a  bucket 
and  a  mind  of  his  own, 
have  replaced  this  uncertain  method  with  a 

system  of  metered  control.  The  quantities  are  pre-set  on  a  dialled  control  panel  and 
supplied  to  the  mix,  from  a  remote  control  point  if  necessary,  at  the  press  of  a  button. 
Quantities  are  precise,  records  are  automatic,  control  is  complete  and  the  bucket  is  out. 


MEASUREMENT 


meters  are  matters  for  ^ 

\ 


MEASUREMENT 


MEASUREMENT  LIMITED  (A  Member  of  the  Parkinson  &  Cowan  Group) 


Hydraulics  Division,  119  Union  StrMt,  Oldham,  Lancs.  Talaphona:  Main  6432/3/4.  Talagrams:  Suparmotar,  Oldham, 

f  XPORT  ENQUIRIES  TO  t  Parkinson  &  Cowan  Group  Exportt  Ltd.,  | 

i 

Tarminal  Housa,  Groavanor  Gardans,  London,  S.W.I.  Talaphona:  Sloana  01 1 1/4.  Cablas:  DISC,  London,  I 
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As  acknowledged  experts  in  the  field  of  food  flavouring  it  is  possible 
that  we  have  the  answer  to  your  immediate  flavouring  problem.  If  not, 
the  Boehm  Experimental  Kitchen  will  get  to  grips  with  it  and  do  its  best 
to  find  a  solution.  This  service  is  absolutely  free  and,  needless  to  add,  is 
becoming  more  and  more  popular  with  manufacturers.  Incidentally, 
many  products  today  owe  a  great  deal  to  the  shrewd  advice  and 
technical  help  of  Fredk.  Boehm  Ltd.  Why  not  put 
your  problem  in  the  post  to  them  NOW? 

FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  W.l  Telephone  WELbcck  7933 


FREDK.  BOEHM  LTD., 
CONTINUES  TO  SUPPLY 

AJI-NO-MOTO 

Mono-sodium  glutamate  99%  pure. 

YEATEX 

Autolysed  Yeast  Extract. 


Hydroliscd  Protein. 
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Two  heads  are  better  than  one  so  send  that  flavouring  problem  to  the 


Quietly  superior 


-in  any  setting 


MEGATOR 


SOME 

MEGATOR 

FACTS 


Hi^h  suction  lift  permits  installation 

in  convenient  positions. 
Self-priming  inherent 

without  any  added  device. 
**  Snorinft  ”  ability  sucks  out  the  last  drop. 


Constant  capacity  at  varying  pressures. 
Sustained  performance. 

Self-compensating  for  wear. 
Simple.  Designed  for  easy  maintenance. 
Capacities.  From  4  to 250 galls.per  minute. 


MEGATOR  PUMPS  A  COMPRESSORS  LTD  •  43  BERKELEY  SQUARE  •  LONDON  •  W1  •  Telephone:  GROs?eiior  6944 
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In  design,  workmanship  and  performance 
Megator  pumps  are  thoroughbreds.  Whether 
removing  sludge  from  ships’  tanks  or  pumping 
delicate  food  products,  the  Megator  shows  its 
breeding  by  its  quiet,  sustained  performance. 
The  sliding-shoe  design,  originated  by  Megator, 
is  based  on  the  most  modern  materials  and 
technique,  and  has  been  developed  by  practical 
experience  in  arduous  and  varied  services.  You  * 
should  find  out  what  the  Megator  can  do  for  you. 


TEAR-STRIP  CASES 


A  new  opening  method  for  taped,  glued  or  stitched-joint 
corrugated  or  fibreboard  cases  eliminating  costly  knife  damage. 

Rippatape  is  easily  and  inexpensively  applied  by  the  manu¬ 
facturer  to  the  inside  of  the  container  blank.  The  tear-strip 
action  operates  from  a  slot  situated  a  short  distance  from  the 
edge  of  the  container  blank.  When  the  tab  is  lifted  and  a 
continuing  pull  exerted,  ‘Rippatape’  cleanly  severs  its  way 
through  the  wall  of  the  case  along  a  line  determined  by  the 
placement  of  the  tape. 

Consider  the  many  advantages  of  using  Rippatape  Tear-Strip  Cases: 

•  REDUCES  HANDLING  AND  LABOUR  COSTS 

•  SPEEDS  UP  RE-STOCKING  OF  COUNTERS 

•  EASY  AND  SAFE  TO  OPEN 

•  EASY  REMOVAL  OF  GOODS 

•  AVOIDS  REPLACEMENT  CLAIMS 

•  HANDY  RE-USE  OF  CASES 

^  •  RETAINS  THE  FULL  STACK  STRENGTH  OF  THE  CASES 


Photographs  by  kind  permission  ^  Empire  Dairies  Ltd. 


The  trend  is  to  ease 
and  speed  packag¬ 
ing  ...  so  take 
advantage  of  the 
many  advantages 
offered  by  this 
modem  Rippatape 
Tear-Strip  opening 
method. 


Illustralins  the  caae  of  opening 
Rippatape  Tear-Strip  conta  inert 
produced  Tor  Empifc  Dairiet  Ltd. 
Tbeie  new  oootainen  have  been 
ipeciAcally  deaigned  to  aniM  the 
trade  to  fadUtatt  the  aaav  break- 
down  of  pau  of  butter  into  two 
leperate  uaHi. 


Contact  your  case 
manufacturer  with¬ 
out  delay  for  further 
information. 


1 
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EVERY 

WEEK 

— without 
increasing  the 
flour  order 


This  hand  belongs  to  a  leading  British  baker;  the  loaf  is  the  bonus  he 
gets  from  every  sack*  now  that  he  uses  Simon  bulk  flour  handling 
and  storage.  The  new  system  gives  about  2,000  extra 
loaves  every  seven  days  to  a  baker  using  250  tons  of  flour  a  week. 

The  Simon  method  stops  waste,  puts  up  your  profits.  No  longer 
need  you  lose  valuable  flour  in  the  fibres  of  sacks  or  on  the  bakery  floor. 
If  you  would  like  to  see  more  loaves  come  from  your  ovens — 
without  increasing  your  flour  orders — get  in  touch  with  us  now. 

*  A  unit  of  weight  (280  lbs).  There  are  of  course  no  sacks  to  be  seen 
in  Simon  bulk  flour  handling  and  storage  systems. 


Henry  Simon  Limited  cheadle  heath  stockport 
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A  Pectin  for 
every  purpose 


The  standard  Apple  Pectin.  Completely 
starch-free,  its  high  quality,  clarity, 
and  jel-making  properties  neter  vary. 


GRAD 


itnill^  M  ipMUb  pnpmi  fv 
IIM  |MI  VHWt  MiriiMHi 


GRADE 


For  specialised  products  such  ss 
Jelly  marmalade.  In  colour  and  clarity, 
■'K.L.Grade“  replaces  powdered  pectins 
at  less  than  half  the  cost. 


LIQUID  SLOW-SET  PECTIN 


Guaranteed  setting  temperature.  Specially  suited 
for  7's,  14's  and  bulk  packs  of  jam  where  ordinary 
peetin  eauses  Garamelisation  and  pre-setting. 


EVANS  APPiE  PECTINS 


TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co.  ’ 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  requesL 

WILLIAU  EVANS  S  CO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 
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All 

the 

best 

impressions 

are 

made 


SMITH  &  McWR 

Cartside  Mills,  Millikenparli, 

Telephone:  *Kilbarchan  200y 
LONDON  OFFICE:  123/124  Temple^^ 

Telephone:  Fie  A  9jl^ 


Ikenptrk. 
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keep  their 
contents  in 
perfect  condition 


ctwtaih^ 


% 

m 
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PANCAKE  4  EH J 

fl  I  J 

K 

loor 

ii 

■  1.^  ■ 

WHY  are  these  patented  ‘Alkaflex’  bags,  made  by 
E.  S.  &  A.  Robinson  Limited,  Bristol,  lined 
with  ‘Visqueen’  polythene  film? 

Because . . .  *Visqueen’  keeps  moisture  in  and  un¬ 
wanted  moisture  out. 

Because . . .  Simple  closure  by  heat  sealing  gives  the 
product  lasting  protection  ensuring 
factory-freshness  upon  opening. 

Because . . .  ‘Visqueen’  enables  ‘Alkaflex  ’  bags  to  be 
used  equally  well  for  frozen  foods  or  for 
products  stored  at  normal  temperatures. 
For  the  same  reasons  manufacturers  of  a  multitude 

VISQUEEN  FILM 


of  products  are  making  increasing  use  of  ‘Visqueen’ 
film  for  liners  for  paper  bags,  cartons,  drums— in 
fact,  packages  of  every  description. 

‘Visqueen’  converters  are  leaders  in  the  design 
and  production  of  flexible  packages.  A  converter 
of  ‘Visqueen’  film  will  provide  you  with  the  exact 
package  to  suit  YOUR  requirements.  Post  this 
coupon  to  the  address  below  for  full  details. 


British  Visqueen  Ltd.,  Stevenage,  Herts.  Phone :  Stevenage  1310  a  suhidiarv  company  of  imperial  chemical  iNoutTRiss  limited 
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With  a  “Cloae-O-Mat”,  coupled  to  a 
“Convey-O-Mat”  and  only  the  part  time 
of  one  operator,  you  can  set-up  any  size  of 
reverse  tuck  carton  within  the  range 
i"  high  X  I"  wide  x  li'  long  to  a  maximum 
of  3i*  high  X  5*  w  ide  x  12'  long  with  less 
cost  and  in  less  space  than  by  any  other 
method.  Si)eedy,  too,  with  30  to  60  cartons 
per  minute.  Mounted  on  rubber  wheels. 


the  unit  is  easily  moved  by  one  person. 
Built  to  the  very  highest  standards  for  the 
very  highest  performance. 

Be  sure  to  visit  us  at  Stand  4  Row 
L,  Ground  Floor,  National  Hall, 

Olympia.  Packaging  Exhibition. 

Jan.  22  •  Feb.  1,  1957. 


G.  D.  PETERS  &  CO.  LTD.,  ENGINEERS,  SLOUGH,  ENGLAND.  Telephone:  SLOugh  23201.  Telegrams  t  ^^Peters**,  Slough. 
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The  people  who  kno>>|j 


will  welcome  you  on  these  two  stands  at  the  F 


I  STAND  No.  4 

Row  K 


Ingenious  answers  to  packaging  problems  —  that’s  the  theme  of  the 
Bowater  -  Eburite  stand.  There’s  a  real  variety  of  interest,  ranging  from 
cleverly  built  corrugated  cases  for  exporting  sensitive,  precision -made 
machines  to  paj)er  crimp  cups  for  cakes. 


ON  THE  GROUND  FLOOR,  NATIONAL  HALL 


rlt^^Limited 
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^  packaging  inside  out 


ejPackaging  Exhibition— Olympia  (Jan.  22— Feb.  1) 


I'he  full  range  of  the  Bowater  Packaging  Division  is  shown  here.  You 
can  see  the  5^''  pasted  valve  multiwall  paper  sacks  (filling  machinery 
and  sewing  heads  for  sacks  are  also  featured).  All  the  Bowater  fibre 
drums  are  on  view,  including  the  famous  fibre-and -steel  Supakask.  See 
also  the  latest  in  self-service  packaging — the  new'  paper  (and  other)  bags 
and  up-to-the-minute  ideas  on  protective  wrappings. 

ON  THE  FIRST  FLOOR,  NATIONAL  HALL 


Clarifoir 


TKAOE  MARK 


TRANSPARENT  ACETATE  FILM 


LAMINATED  PACKS.  Tough,  printable,  water- 
resistant  ‘Qarifoir  is  ideal  for  laminating  to  card, 
metal  foil  or  other  plastic  films.  ‘Clarifoil’  is  being 
used  more  and  more  for  the  colour-brilliant  packs 
of  to-day’s  top  sellers. 


WINDOW  CARTON.  It’s  crystal  clear  why  so 
many  leading  manufacturers  choose  ‘Clarifoil’  for 
window  cartons  with  a  sparkle.  It  opens  a  brilliant 
new  window  on  sales  I 


Chico  Sochtt  mado  hr 
E.  S.  &  A.  ftobinion  Ltd.,  Milo 
Sachet  made  by  Brown,  Bibby  B 
Creforx,  branch  of  the  Metal 
Box  Comtmny,  Te/ferx  He  j 

Window  Corton  made  by  / 

Hunt  Partners  Ltd.  i 


Plastics  Division,  Celanese  House.  Hanover  Square,  London.  W.l  Mayfair  8000. 
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ROBERT  KELLIE  &  SON  LTD. 

Telephone  -  Dundee  2819  (2  lines) 


DUNDEE  SCOTLAND 

Telegrams  A  Cables:  "Kellie"  Dundee 


AUTOM/ffm 


Reduce  costs  end 
increase  production  with 
Kellie  Automation  Equip¬ 
ment.  Write  for  details 
of  how  your  jam  finishing 
production  line  can  be 
made  fully  automatic. 


JAR  RINSING 
&  STERILIZING 
MACHINE 
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Our  own-distilled  oils  of  the 


finest  quality  include 


CELERY 


CINNAMON 


CLOVE 


CORIANDER 


UUTMEG 


GINGER 


PIMENTO 


ksyoir  tnquirits 


and  orders 


STAFFORD  ALLEN&SONS  LTD.WharfRd.  London  NJOErkenwoU  1000 


liv 
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If  you  want 
to  see  all 
that’s  newest 
and  best  in 
packaging..., 


% 

m 


'mf' 


Ip  Visit  the  REED  STAND 
H  at  the  Packaging  Exhibition 

yillr  illfl  Reed  exhibits  at  the  Packaging  Exhibition,  Olympia,  London, 

Jlir  bound  to  be  of  immense  interest  to  all  concerned  with  pack- 

illv  wik  Aging*  make  sure  you  visit  the  Reed  Stand.  It  is  No.  2, 

Jlv  »|f4  Rows  B  and  E  on  the  ground  fl(X)r  in  the  National  Hall.  The  ^ 

i|j^L  Exhibition  is  open  from  January  22nd  to  February  1st.  .  .  ^ 

Rccd  Packaging  Ser>  ice  lo  liiduslry 


REED  CORRUGATED  CASES  LTD. 

GREAT  WEST  ROAD  '  BRENTFORD  '  MIDDLESEX 
Telephone;  EALing  4555 

BIRMINGHAM  •  CAMBRIDGE  •  EDINBURGH  •  MANCHESTER  •  NEW  HYTHE  (Maidstonei 
TOVIL  (Maidstone)  •  WARRENPOINT  (Northern  Ireland) 


r  Reed") 


XVISION  O*  The  Reed 


Food  Manufacture — January,  1957 


Iv 


225A  slitter  -  cutting 
speed  23Sft.p.m.  • 
sheet  up  to  36'  wide 
and  .022'  thick. 


there’s  need  for 

qana  slitters  bij 


SINCE 


1857 


Bliss  gang-slitcers  are  built  to 
slit  straight,  fast,  and  true  and  to 
give  yeoman  service  throughout 
the  years. 

Bliss  gang-slitters  are  rotary  type 
machines  with  solid  one  piece 
bearings,  heavy  frames  and  end 
thrust  bearings.  The  cutters 
will  shear  on  either  edge  and  a 
grinding  attachment  which 
sharpens  the  cutters  in  position 
is  available,  as  are  a  variety  of 
special  gauges. 

If  you  want  accurate,  dependable 
slitter  produaion  •you  can't 
buy  better  than  BLISS. 


E.  W.  BLISS  (ENSLAND)  LTD  •  CITY  ROAD  •  DERBY 

Tttephone:  Derby  45801  (4  Him) 

LONDON  OFFICE:- 

2/J,  The  Sanctuery,  Westminster,  S.W.I.  Tel:  Abbsf  3651  (2  itaH) 

>  SM/awaoa** 
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Contact 


Sanders 


tube  packaging  experts 

to  solve  your 

food  packaging  problems 


Have  you  a  food  product— old  or  new — in  need  of  an 
attractive,  novel,  different  pack  to  stimulate  sales  ? 

You  may  well  find  a  collapsible  tube  the  perfea  answer. 
Why  not  talk  to  our  Technical  Division  about  it  ? 

Their  advice  is  available  freely  and  without  obhgation, 
and  they  will  willingly  work  with  you  in  developing  the 
most  suitable  type  and  design  for  your  produa. 

PACK  IT  IN  A  TUBE  FOR  ECONOMY 

There's  no  wastage  with  a  collapsible  tube.  Only  the 
required  quantity  of  contents  is  squeezed  out.  The 
remainder  will  be  preserved  almost  indefinitely.  It's 
ideal  for  mustard,  mayonnaiu,  ketchups  and  puries. 


SAND  E  R  S 


SANDERS  FOR  PACKMANSHIP  {Our  ssist  year) 


COU.APSIBLE  TUBES 
BOTTl£  CLOSURES 


RIGID  METAL  CONTAINERS  •  SPECIAL  PACKS 
SPRINKLERS  •  PRESSINGS  AND  COMPONENTS 


J 


I 

■f 


Meet  us  on  Stand  12  Row  GG  National  Packaging  Exhibition 


H.  G.  SANDiRS  A  SON  LTD^  Saturn  Works,  Gordon  Road.  Southall.  Middlaaox.  Tal:  SOUthall  Sdll 
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gO^d  insulation 


4^ 


Importance  Pat  The  Moet  of  mnking  good  short  pastry  is  to  use  a  fat 
that  effectively  in^nteSes-the  fionr  particles  from  the  liquid  and  thereby  restricts 
gluten  developmf^nt.  Whatever  produrtion  tact  hod  is  used,  the  fat  should  spread 
easily  so:fhat  each  particle  of  flour  is  comple^^[^rrounded  with  fat  to  get  maximum 
insulaion.  In  additiou^he  fat  must  have^Kd  consistency,  not  produce  excessive 
oilineM  or  grea^^tne'-s'  ia  the  paster  be  smofflh  and  plastic  to  obtain  maximum 

and,  finally,  must  be  clean>eating. 

8uitabilJ[J;y-Of  Marvefloand  Silkit  The  two  CBC  quality  fats,  Marvello 
and<*Sj3BaS^^^  excellent  for  shb'i^  pastry  ^i^ue^on.  Both  provide  good  insulation. 
Silkit^hb^^  turning  is  rfoqmaae^c4^r  savovy  pastries  because  it  is  bland  and 
is  ofteiT  uoren  for  short  and.  sweet  pastry  because,  being  a 
-^^^^^P^argarine,  it  eonfers  a  rich  back^Kiund  flavour  to  the  baked  paste. 
If  you  want  ion  about  theae  or  any  other  CBC  fats  you  have  only  to  get 

in  touch  Sales  Director.  He  wiB  give  you  full  details  of  our  standard  range. 


WHATEVER  YOU  | 
PRODUCE  I 

Whatever  you  | 
produce,  ice  cream,  | 
cake  mix,  pastry  g 
or  cakes  of  many  i 
varieties,  a  CBC  i 
quality  fat  exists  to  g 
meet  your  needs.  | 


iaiities.  'Phone  CITy  678i).off  Wfllc  to  him  at  the  address  below. 
C?. 


Get  your  Fate  aRi  your  Facts  from  MCBCj 


dUMmiLUR 


CREAMEMB  LIMITED,  tutsa  WNNi,  queen  street,  London,  e.c.4  Telephone:  erry  itis 
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Particle  sizing  can  be  changed  in  seconds 
while  the  machine  is  in  operation. 

Hourly  outputs  35/70  lbs.  per  horse  power. 


V<|TH  BUILT  IN 
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10°F.  Maximum  temperature  rise. 

Products  ground  to  300  mesh  B.S.S.  and  finer. 

Easy  to  dismantle  and  clean. 

100%  dustless  operation  with  Mikro  Fil  Unit. 

Free  test  laboratory  service  with  demonstra¬ 
tions  at  Bristol  and  Cologne^  Germany. 

BRAMIGK  &  COMPANY  LTD. 

Mikro  House,  15  Creechurch  Lane,  London,  E.C.3 
AVEnue  4822-5 

Exclusive  Manufacturing  Licencees  for  Pulverising  Division, 
Metals  Disintegrating  Company  Inc.,  Summit,  New  Jersey,  U.S.A. 

lix 
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I 
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T  W  .  W  iJ  1  1  1  1  l''  i 

1  J  jl  ^ 

g  1 J  i|  1  I 

Here’s  the  swiftest,  cleanest, 
cheapest  method  of  delivering 

Pure  Dned  Vacuum  Salt.  Id’s  new  '^Uyygk^ 

air-discharge  vehicles  deliver  the  salt  in  bulk 

straight  from  our  factory  to  yours.  The  salt  is  pumped 

automatically  into  your  silo  or  saturator — 

there’s  no  manhandling,  no  sacks  and  no  risk  of  contamination. 

Think  of  the  saving  in  cost ! 


Send  now  for  our  free  booklet 
^Streamlined* — it  gives  full 
details  of  this  new,  time-and- 
money-saving  service. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED, 
LONDON,  S.W.1. 


B.S.  59 


lx 
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/  h.p.  Variator 
fitted  with 
Electric 

Remote  Control 


VIBRATIONLESS 
AND  SILENT 
PERFORMANCE 


OUTPUT  SPEED 
RANGES:  — 

V3  to  3  X  input 
Min.  I  to  9  r.p.m. 

Max.  800  to  7200  r.p.m. 


Regional  Offices : 

Head  Office : 

LONDON :  59  Park  Road  Norths  Acton,  W.3. 

ALLSPEEDS  LIMITED 

Telephone  :  Acorn  7150. 

OAKENSHORE  WORKS 

SCOTLAND:  P.0,  60X  No.  1,  Clarkston,  Glasgow. 

CLAYTON-LE-MOORS 

Telephone  :  Busby  2736. 

ACCRINGTON,  LANCS 

MIDLANDS :  Much  Park  Street,  Coventry. 

Telephone : 

Telephone:  Coventry  6309 1 . 

Accrington  3214  (3  lines) 

YORKSHIRE:  46  Park  Square,  Leeds  1. 

Telephone  :'3-l  146. 

• 
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A  GEARLESS 
GEARBOX 


•  STEPLESS 
SPEED  VARIATION 


•  FINGER  TIP 
CONTROL 


•  CONSTANT  H.P. 
'  1 b.h.p.  to 
14  b.h.p. 


9TL 

EFFICIENCY 


NO  FOUNDATION 


NO  FLEXIBLE  COUPLING 


NO  SLIDING  BASE 


NO  LINING  UP  PROBLEM 


TORQUE-ARM 

SHAFT  MOUNTED  SPEED  REDUCERS 

NOW  AVAILABLE  IN  6  MORE 
SIZES  FOR  OUTPUT  SPEEDS 
90  TO  375  RP 


Proved  in  hundreds  of  installations,  in  all  types 
of  industry,  this  new  and  better  kind  of  speed 

reducer  delivers  up  to  97%  efficiency . 

makes  savings  up  to  one-third  ! 

Mounted  directly  on  the  driven  shaft,  the 
reducer  is  anchored  by  the  Torque-Arm, 
fastened  to  any  fixed  object.  No  need  for 
foundation,  flexible  coupling  or  sliding  base. 
No  lining  up  difficulties.  Unit  is  driven  through 
any  V-belt  drive. 


Stock  Taper-Lock  Pulleys  enable  each  individual 
job  to  be  fitted  up  quickly.  Backstop  to  prevent 
reversal  available  if  desired. 

Fenner  Torque-Arm  now  provides  a  complete 
line  of  shaft-mounted  speed  reducers  — 
6  NEW  single  reduction  units  for  output  speeds 
90  to  375  r.p.m.  and  capacity  to  40  h.p.  added 
to  the  already  successful  double  reduction 
units  with  output  speeds  9  to  134  r.p.m. 
and  powers  to  30  h.p. 


J  •  H  •  FENNER  &  CO  •  LTD  •  HULL 

Eighteen  branches  In  main  industrial  cities  and  towns  give  off-the-shelf  service  for  Fenner  power 
transmission  products.  New  branches  recently  opened  In  Leeds  and  Bradford. 

LARGEST  MAKERS  OF  V-BELT  DRIVES  IN  THE  COMMONWEALTH 
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Condensation  is  a  familiar  problem  to  all  connected  with  the  baking  industry. 
Apart  from  causing  discomfort  and  a  loss  of  efficiency  amongst  personnel, 
condensation  results  in  damage  to  paintwork  and  the  building  fabric;  it  also 
encourages  the  germination  of  undesirable  mould  growth.  However,  with 
Colt  Natural  Ventilation,  condensation  can  be  prevented  at  the  same  time 
as  excessive  heat  is  removed,  providing,  in  the  first  place  that  moisture  gains 
have  been  accurately  measured. 

A  complete  ventilation  survey  including  a  site  visit  and  fully  detailed  report  is 


WMD  HMMCSMO  «r  ACNO-rat  CUnWES 
CMADNC 

FKUa  or  LOW  MCSSUIK.  CAUSMG  SUCTtON. 


moof 


yiiiiiiV 

^  CONVICTION 
CUMNCNTS 


ohi 


Pi 


No 


If 


provided  without  obligation  or  charge  by  the  Colt  Technical  Advisory 
Service.  Our  wide  experience  gained  in  the  ventilation  of  all  types  of  buildings 
for  over  9000  major  industrial  and  conunercial  organisations  is  at  your 
disposal. 

Whatever  your  problem,  be  it  heat,  fumes,  smoke,  steam,  or  condensation, 
Colt  can  cure  it. 


Above  Is  a  sectional  view  of  the  Colt  SR 
type  ventilator  often  used  In  bakeries.  With¬ 
out  any  of  the  disadvantages  of  noise,  wear 
and  tear,  maintenance  or  running  costs,  one 
of  these  ventilators  can  provide  continuous 
positive  extract  at  a  rate  of  400,000  cubic 
feet  per  hour. 


Send  for  Free  Manssal  on  Cob  Ventilation  to  Dept.  V.6 /i 

VENTILATION 

COLT  VENTILATION  LTD  •  SURBITON  •  SURREY 
TELEPHONE:  ELMBRIDCE  6511  (10  lines) 

V.S.A.  Subsidiary:  Colt  Ventilation  of  America  Inc.,  Los  Angeles. 

Branches  at:  Birmingham,  Bradford,  Bridgend  (Clam.),  Bristol,  Coventry,  Agents  In:  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia, 

Dublin,  Edinburgh,  Glasgow,  Liverpool,  London,  Manchester,  Madagascar,  Malaya,  Mauritius,  New  Zealand,  Pakistan,  Portugal, 
Newcastle-upon-Tyne,  Sheffield,  and  Warwick.  North  and  South  Rhodesia,  and  South  Africa,  ^ 
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Solve  your  ‘basic’  problem  by  employing 
THE  DIESEL-ENGINED 


^  Four-cylinder  engine  developing  54  b.h.p. 

^  Robust  four-speed  synchromesh  gearboi. 

^  Smooth-ride  suspension,  hydraulically  damped, 
designed  for  the  load. 

^  Powerful  hydraulic  brakes,  safe  and  sure. 

^  Full-forward  control  for  maiimum  manoeuvrability, 


'Ar  All-steel  body-300  cu.  ft.  capacity-easy  to  load. 

^  Time-saving  sliding  doors,  flush  fitting. 

Comfortable,  wide-vision  driver's  compartment. 

^  Imposing  prestige-building  appearance- 
large  display  panels. 

APPLY  TO  YOUR  LOCAL  DEALER  FOR  LITERATURE 
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Why  shouldn’t  Daisy  move  with  the  times? 

Do  you  want  to  lag  behind?  Tou  wouldn't  say 
so  —  but  that's  what  you're  doing  if  you  don't 
use  Qolden  Glow  for  your  bulk  milk  needs. 

Golden  Glow  is  just  like  milk  —  but  it's  easier  to 
store,  easier  to  handle  and  keeps  much  longer. 

And  for  bulk  users  it's  certainly  much  more 
economical. 

for  all  your  needs 

ENGLISH  MADE 

GOLDEN  OLOW*D.M.P.  SALES  LTD  •  CENTRAL  BUILDINGS  •  GUILDFORD  Tel.:  GUILDFORD  2846 
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FULL  CREAM 
MILK  POWDER 

Spray  and  Roller 
process 


56-lb  polytbene-llned 
cartons 

2B-lb  lever  lid  tins 


I - , - 


SEPARATED 
MILK  POWDER 

Spray  and  Roller 
process 


28-lb  tins,  lever  lid 
28-lb  and  56-lb 
waxed  bags 
polythene-lined 


L_. 


BCH 

STAINLESS 

STEAM 

PANS 


Battery  in  operation  at  Cadby  Hall 

Illustration  by  kind  permisssion  of  Messrs  J.  Lyons  A  Co.,  Ltd. 

(with  acknowledgements  to  Messrs  Food  Trade  Review  for  loan  of  block) 


WH.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS.  ROCHDALE  Telephone:  4181 

London  O/fice— SUNRIDGE.  RUDEN  WAY,  EPSOM  DOWNS.  SURREY 
Telephone:  burgh  Heath  2749 

EST.  1835 


IxVi 
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G.E.C.  Fractionals  give  you  the 
advantage  of  famed  G.E.C.  reliability 
at  no  extra  cost.  They  are  available  in 
all  standard  ratings  and  with  a  full  range 
of  mountings. 


W 


THE  BUSY  BEE  FROM  St&C  saya  : 


One  of  the  pouters  that  bee--^ 
that^M  me 


Mine  is  the  power  that  drives  much  of  the  finest  plant  in  this 
country — and  the  power  behind  some  of  the  finest  electrical 
appliances  as  well. 

Install  me  in  your  factory  and  you’ll  find  me  one  of  the  liveliest 
workers  on  the  payroll.  And  if  you  sell  powered  machines  put 
me  in  them  also.  Your  customers  will  like  to  see  my  good  name 
added  to  yours.  They  know  a  good  fractional  too  ! 


THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSR  AY,  LONDON,  W.Gl 
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Fitting  iUu*traUd 
F4I0S0I1 


You'll  he  glad  it's  . . 


Each  fitting  is  the  result  of  the  closest  collaboration 
between  expert  designers  and  lighting  engineers. 

Each  fitting  is  made  to  rigid  factory  standards  for 
long  arduous  service. 

Operating  efficiency  is  guaranteed  because  the  control  gear 
and  tubes  are  made  within  the  G.E.C.  organisation. 
Consult  your  contractor  for  the  most  suitable 
G.E.C,  fittings . . .  with  OSRAM  tubes  of  course. 


Ixviii 


9  The  General  Electric  Co.  Ltd,  Magnet  House,  Kingsway,  London  WC2 
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WITH  THE  NEW 


HIGH  SPEED  MACHINES 


Output  about  150-2^  packets  per  minute 


ADDITIONALLY  THE  WELL  PROVED  MACHINES 


Type  ESZ  I  Knipa  for  1  kg  ranged  sugar 
cubes:  from  the  sugar  tablet  to  the  finished 
packet,  output  up  to  40  packs  per  minute. 

Type  PDBR  III  for  the  production  of  double 
packages  of  granulated  sugar  with  plate 
type  filler  and  incorporated  2  colour  Aniline 
printing  attachment.  If  desired  also  available 
for  heat  sealed  inner  bag. 

Output:—  approx:-  70  packs  per  minute 

Type  WFC  with  cutter  for  the  conversion 
of  sugar  bars  into  wrapped  cubes  suitable 
for  hotels,  bars,  cafes  etc,  production 
approx:-  100—120  wrappings  per  minute. 

FR.HE55ER 

MASCHINENFABRIK-AKTIENGESELLSCHAFT 
STUTTGART -BAD  CANNSTATT 

Represented  in  Great  Britain  by: 

JAHN  (MASKINER)  LTD 

34  York  Way,  Kings  Cross  London  N.  1 


an  extensive  range- 

of  HIGH-SPEED  CE\THIFEGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


BROADBENT 


SONS  LTD.,  HUDDERSFIELD, 


THOMAS 


Phon* :  5520/5  Gramt :  BROADBENT,  Huddtnfhid 
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Broadbtnl  high  duty 
sugar  centrifugals 
in  a  modern  sugar  ^ 

factory. 

! 

i 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production 


with  crystal  salt? 


I.O.I.  G  r^sLYWxlsLr^  Sa.lt 


is  £2*a-ton  cheaper 

than  crystal  salt- 
and  it’s  purer 


Full  dttailt  about  l.C.l.  Granular  Salt  mtty  b*  obtamtd  from 


Imparial  Chamical  Industrias  Limitad, 
London,  S.W.l 
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Production  grows 
with  good  iighting 

IN  THE  MAJORITY  of  woTks  today  the  lighting  is 
inadequate  or  unsuitable,  or  both.  Production 
is  slower  than  it  could  be,  mistakes  are  made, 
health  and  tempers  suffer. 

Money  spent  on  a  planned  lighting  system  is  the 
best  of  investments.  The  foreman  can  see  how 
things  are  going;  the  craftsman  at  his  machine 
can  work  more  accurately  and  easily  because 
he  can  see  what  he’s  doing. 

Good  lighting  is  only  one  of  the  ways  in  which 
electricity  is  playing  a  vital  part  in  the  drive 
.  for  higher  productivity. 


Electricity  for 
Productivity 

Ask  your  electricity  board  for  advice  and  in¬ 
formation,  or  get  in  touch  with  E.D.A.  They  can 
lend  you,  without  charge,  fUms  about  the  uses 
of  electricity  in  industry.  E.D.A.  are  also  pub¬ 
lishing  a  series  of  books  on  Electricity  and 
Productivity.  Titles  now  available  are:  Lighting 
in  Industry.  Electric  Motors  and  Controls, 

Higher  Production,  Materials  Handling,  and 
Resistance  Heating.  Price  8/6,  or  9/-  post  free. 

Issued  by  tbs 

British  Elsctrleal  Dsvsiopmsnt  Associmtion 
2  Savoy  Hllli  London,  W.C.2 
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When  t’s 


a  question  of 


HUMIDITY 


consult .  . . 


NEGRETTI  &  ZAMBRA 


122  REGENT  STREET.  LONDON.  W. 


Telephone:  REGent  3406.  Telegrams:  Negretti,  nocy.  London 


BRANCHES:  Birmingham,  Cardiff^  Glasgow,  Leeds,  Manchester,  Notttnghatn. 


Agents  or  Subsidiaries  in  most  countries. 


THE  LAW  SPECIFIES  ‘HOT  WATER’ 

Here’s  why  you  should  specify  Ascot! 


The  Ascot  hot  water  system  makes  it  easy  and 
economical  for  everyone  in  the  food  and  cater¬ 
ing  trades  to  comply  completely  with  the  new, 
stringent  Food  Hygiene  Regulations  specifying 
acontrolled  hot  water  supply.  An  Ascot 
gas  water  heater  gives  you  an  instant, 
endless  flow  of  really  hot  water  at  low  cost 
—  hot  water  that’s  on  tap  from  the  moment 

ASCOT  709  URGE  MULTIPOINT 

Will  supply  up  to  three  distant  hand- 
basins  or  large  sinks  with  abundant 
hot  water  through  existing  hot  taps. 
Ideal  for  food  manufactories  where  a 
large  scale  hot  water  supply  is  essential 
Price:  t38 . 18 .  Id.  Tax  Paid. 


1  1 


ASCOT  509  BOILING  WATER  HEATER 


you  open  your  premises  right  up  to  when  you 
shut  up  shop.  Ascots  are  easily  and  cheaply 
installed,  and  the  wide  range  available  includes 
models  to  meet  every  need  of  every  food  trader. 

Whatever  your  hot  water  problem 
under  the  new  legi  slation,  Ascot  can  solve 
it.  Full  information  from  any  gas  show¬ 
room  or  from  Ascot’s  own  Advisory  Service 


ASCOT  503  SINK  WATER  HEATER 

Will  supply  a  sink  or  handbasin 
directly  through  a  swivel  spout. 

(For  a  larger  direct  supply  of  instant 
endless  hot  water  to  a  big  sink,  the 
Ascot  SG.32/1  is  ideal.) 

503 — Prices  from  £14 . 17 .3d.  Tax  Paid. 
SG.32U— Price:  £33 . 15 . 4d.  Tax  Paid. 


Provides  warm  or  hot  water  instantly 

and  boiling  water  in  less  than  a  minute. 

Fitted  with  3-heat  control.  Ideal  for 

▼ 

tea  or  coffee  making.  Can  be  installed 

on  walls,  or  on  shop  or  bar  counters 

(as  shown)  on  an  Ascot  pillar  support. 

• 

^  Price:  £25 .6 .6d.  Tax  Paid. 

# 

ASCOT  503/4  SMALL  MULTIPOINT 

Provides  hot  water  for  up  to  two  sinks 
or  handbasins  in  shops  or  canteens 
through  existing  hot  taps.  Does  not 
have  to  be  close  to  points  where 
water  is  required. 

Price  £19 .5 .4d.  Tax  Paid. 


Where  hot  water  is  essential...  Ascot  service  is  providential  I 


ASCOT  GAS  WATER  HEATERS  LIMITED  •  255  NORTH  CIRCULAR  ROAD  •  NEASDEN  •  LONDON  .  N.W.IO 

V^G/A253 

bcxiv  January^  1957 — Food  Manufacture 


Eentarom 


>  t 


‘0 


d/ 


Blackcurrant 

Pineapple 

Raspberry 

Strawberry 


Wild  Cherry 


boehm 


NEW  all-purpose  flavours  for  Boilings^  Fondants 
and  Jellies  by  simple  variation  of  dosage, 

*  Use  our  Experimental  Kitchen 
to  solve  your  flavour  problems. 


SCHIMMEL  BOEHM  LTD.,  19  Bentinck  Street,  London,  W.l.  Tel:  WELbeck  7933 
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Trostre  Works,  near  Llanelly.  Opened  in  1952 


From  these  two  great  tinplate  plants 
comes  two-thirds  of  Britain’s 
Modern  tinplate 

^  THE  STEEL  COMPANY 
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Velindre  Works,  near  Swansea.  Opened  in  1956 


Products  made  by  The  Steel  Company  of  Wales: 

Hot-rolled  mild  steel  plates,  sheets  and  coils 
Cold  reduced  mild  steel  sheets  and  coils 

■  S.C.  W.  ^'’Cor-Ten"  Brand  high  strength  low  alloy  steel,  in  plate  and  sheet  gauges 
Galvanized  flat  and  corrugated  sheets 
Cold  reduced  tinplate  in  hot-dipped  and  electrolytic  qualities 
Hand  mill  hot-dipped  tinplate 
Cold-reduced  and  hand  mill  blackplate 

OF  WALES  LIMITED 
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DRYING 


VICTORIA  WORKS  •  FARNWORTH  •  NEAR  BOLTON  •  LAN( 


air  conditioning  by 

JAMES 

HeweR-TH  A 

&  CO.  LTD. 

ESTABLISHED  IN  1 8  S  8 


[complete  elimination  by  filtration 

OF  FOG  DUST  AND  BACTERIA 


AUTOMATICALLY  CONTROLLED 
TEMPERATURE  AND 
HUMIDITY 


CONDENSATION 
AND  FUME 
REMOVAL 


IN  INY  INDDSIRY 


ALTERNATIVE 
FOOT  MOUNTING 


I  Radiation 

I  UNIVERSAL 
I  MOUNTING 
I  WORM 
'  REDUCTION  GEARS 

COMPLETE 
THE  PICTURE 


The  ideal  Worm  Reducer  for  small 
power  applications  up  to  4  H.P. 
Ratios  5*1  up  to  60  •  I. 

Standard,  Vertical  &  Inverted  units 
FROM  STOCK.  Adaptable  for  every  j 
possible  mountinf  position. 


For  details  sc«  Pub.  No.  532/  14 
Fill  in,  or  attach  lotterhoad,  and 
post  for  your  copy  NOW! 


ADDRESS 


([NGIN[[fiS)  IIMIHD.  BRADfORD  3.  [RCIANB 

PHONE  65251  (15  LINEb'  GRamS  CROFTERS  BRADFORD  ” 
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whatever  your  business 


|TRrMAKES  THE  BEST  USE  OP  THE  N  AT  I  ON*  5  COAL 
The  Go$  Council,  I  Grosvenor  Place,  London,  S.W.I 


at  each  Area  Gas  Board  you  will  find 
engineers  with  a  surprising  knowledge  of  it 


Through  a  National  Committee  they 
pool  their  experience  with  their 
colleagues  up  and  down  the  country. 
They  have  access  to  International 
information  on  gas  for  all  purposes 
through  a  comprehensive 


Information  Bureau  in  London. 


Behind  them  highly  qualified  research  and 
development  teams  maintained  by  the 
Gas  Industry  constantly  increase 
fundamental  knowledge  on  the  smokeless 
and  efficient  usage  of  gas. 

So  it  is  that  these  Industrial  Gas  Kngineers  at 


the  Area  Gas  Boards  do  not  walk  alone ! — 


You  can  benefit  from  this  exceptional 
technical  service  organisation  of 
which  they  are  a  part. 


consult  your  area  gas  board 


Ixxx 
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Whether  you  make  toffee,  chocolate,  or  roast  nuts, 
the  job,  to  be  done  properly,  becomes  a  chemical  engineering 
problem.  In  confectionery  manufacture  automatic  control  is 
essential,  for  there  is  only  one  right  temperature  and 
one  right  processing  time  which  will  give  the 
necessary  consistent  quality  output.  Gas 
with  its  declared  constant  calorific  value  is  the 
ideal  heating  medium.  Industrial  Gas  Engineers  at  the 
Area  Gas  Boards  have  acquired  considerable  knowledge  of 
gas  in  the  food  manufacturing  industry  and  are  constantly 
co-operating  with  the  manufacturers  of  food  and  confectionery, 

WHATEVCn  roUK  BUSINESS— The  Gas  Industry  appreciates  the  needs  of  individual  consumers 
for  prompt  service  and  for  advice  which  accords  with 
the  customer’s  special  circumstances  and  requirements. 

Each  Area  Gas  Board  offers  efficient  service  to 
users  of  gas-fired  equipment  and  can  give 
expert  advice  based  upon  the  pooled  knowledge  of 
all  the  Boards  and  of  gas  users  in  other  countries. 

—  CONSULT  TOUB  AH£A  GAS  BOARD 


I  scuta  BY  THE  GAS  COUNCIL 


SEE 

GAS  AT  WORK 
IN  INDUSTRY 


Dsmonscrationf  of 
Modtrn  Tschniquss 


JAN  22- FEB  2 

Royal 

Horticultural  Hall 
Wsttminttsr,  S.W.I 


THE  GAS  INDUSTRY  MAKES  THE  BEST  USE  OF  THE  NATION’S  COAL 
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DANISH  DEHYDRATING  CDMPANY  ITD 


A  TRIE  APPRECIATION 
OF  COFFEE 


laboratory 

vacuum 

evaporator 

for  cenconfration  of  liquids 

al  low  famparatura 

for  asparlmants,  rasaarch  work 


and  small  scala  production 


The  “Cona”  Princess 

one  of  the  more  popular  catering  models, 
for  speedy,  individual  coffee  service. 

What  happens  to  coffee  after 
it  is  sold  ? 

It  all  depends  on  who  buys  it. 

Thousands  of  homes  and  catering  establish¬ 
ments  throughout  the  world  make  the  best 
use  of  their  coffee.  They  use  a  “CONA” 
coffee  maker  -  the  coffee  making  method 
guaranteed  to  produce  perfect  results. 

The  full  characteristics  of  every  blend  can 
be  truly  appreciated  by  owners  of  a  “CONA" 
machine. 

Pity  the  man  who  has  yet  to  learn  a  true 
appreciation  of  coffee  and  spead  the  news 
that  good  coffee  should  be  made,  must  be 
made  and  is  made  with  a  "CONA”  coffee 
maker. 

All  "CONA"  models  work  on  the  same 
principle.  Always  at  the  right  temperature, 
protected  in  flame-proof  glass  against  con¬ 
tamination  of  flavour,  the  coffee  is  brewed 
safely  and  perfectly. 

“CONA”  coffee  makers  are  economical 
and  quick  too.  Whether  for  home,  office, 
restaurant  or  works  canteen,  there  is  a 
"CONA”  model  which  will  make  perfect 
coffee  easily  and  give  the  best  possible  value 
per  pound  of  coffee. 

Full  details  of  all  **CONA"  domestic  and  catering 
equipment  can  be  obtained  from:- 

Ettb  isso 

The  “CONA”  Coffee  Machine  Co. 

Head  Office  and  Demonstration  Showrooms: 

RAILWAY  PLACE,  WIMBLEDON.  S.W.I9 

Telephone:  UBerty  7277 
Telegrams:  "Ozonized”,  Wimble,  London.  Tr»d«m«rk 


#  Tka  Saparaler  has  a  hingad  eevar  and  Is 
providad  wHk  obsarvallon  glass  and  Insida 
lllumlnallon  making  II  pessibla  lo  follow 
lha  procass. 

Langttii  4’ 3”.  Width  i  3*3".  HaIgMt  6’ 6".  This  varsaNla.  p*r*abla. 

.  .  _ ■ _ a _ i _ _  im  aaWA^ 


_ _ _ _ _ _  Jue#*,  MaH  aatractg 

Tomato  and  IrwH  Julcat,  Madical  proparallans.  Tanning  llguar. 
Wood,  Sulphita-lya,  Rannal,  Galallna  and  glua.  Ask  far  fally 
lllutiralad  loldar. 


ANHYDRO  A/S,  36  N0RRE6ADC.  COPENHAGEN  K,  DENMARK 
Talaaramst  Anhydra  Talaphanai  Hinarva  4767 
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ftRST  for  service- 
in  EVERY  sense 


■  chain  service. 

For  power  transmission  or  product 
manipulation,  you  get  trouble-free, 
round-the-clock  service  with  a 
Renold  chain  drive. 


RENOLD 


technical  service. 
The  Renold  organisation,  with  its 
unparalleled  experience  of  76  years, 
Is  at  your  service  to  discuss  your 
chain  drive  problems  and  projects. 


RENOLD 


supply  service. 

A  wide  range  of  “off-the-shelf" 
drives  up  to  140  h.p.  is  stocked  In  all 
areas,  ready  for  service. 

The  complete  Renold  range  from 
to  4*  pitch  can  meet  all  your  chain 
drive  requirements  —  small  or  large. 


Specify  for  your  next  drive  and 

benefit  from  our  unrivalled  service 

Complete  drives  up  to  140  h.p.  available  from  stock  at: 


Tthflmim  and  Tiliers— 

BIRMINGHAM,  3 

Lombard  Houst,  144  Graat  Charlas  St. 

CENtral  2404 

BRISTOL.  B 

Ofllca:  IB  Whitaladios  Road  1 

Stock  Dapot:  2  St.  Faul'i  Road  | 

Bristol  13027 

CARDIFF 

Stock  Depot:  68  Bute  Street 

CardlB  29231 

GLASGOW.  Cl 

26  Blythswood  Square 

DOUglas  1033 

LEEDS,  1 

13-14  Park  Place 

Leeds  22746 

LEICESTER 

86  London  Road 

Leicester  SBIll 

LONDON.  W.CJ 

Bush  House.  Aldwych 

HOLbom  S37I 

MANCHESTER 

102  Manchester  Rd..  Chorlton-cum-Hardy 

CHOrltonS393 

BELFAST 

Henry  R.  Ayton  Ltd..  7  Brunswick  St. 

BeHkst  29834 

DUBLIN 

Henry  R.  Ayton  Ltd.,  20  Harcourt  St. 

Dublin  SI335 

NEWCASTLE- 

ON-TYNE 

A.  S.  McHufh  •  Co.  Ltd..  46  Sandhill 

Newcastle  240a 

REPRESENTATIVES  THROUGHOUT  THE  WORLD 


RENOLD 


Me  EtRST  name  in  precision  chain 


mew  rmmwmm  UMmP  •  NAMCilMTO*^ 
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Harvey 


There  is  a  suitable 
vause  and  mesh— 


This  is  only  one  of  many  examples 
where  Foster  temperature  measuring 
instruments  aid  safe  and  rapid  food 
manufacture.  In  batch  processing, 
curing  times  are  reduced  to  the  abso¬ 
lute  minimum  with  Foster  Needle 
Thermo-couples  and  special  patterns 
have  been  developed  for  this  and 
many  other  processes.  But  where- 
everthe  measurement  of  temperature 
is  required  Foster  individually  built 

)  Instruments  can  be  relied  upon  to 
give  long  and  trouble  free  service. 
Write  to  us  for  further  informa¬ 
tion  on  this  or  any  other  temperature 
measurement  problem.  We  shall  be 
happy  to  advise  you. 


FOR  EVERY 
INDUSTRIAL 
PROCESS 


For  screening,  sorting  or  sifting  heavy 
minerals  or  fine  powders. 

For  filtering  and  processing  liquids 
and  semi-solids. 

For  restriaing  access  and  providing 
protection. 

For  improving  presentation,  the 
ornamental  patterns  add  style  and 
dignity  to  industrial  design. 

Please  ask  for  Catalogue  Nc  FD  858 


Harco’ 

Woven 

Wire 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 
Woolwich  Road,  London,  S.E.7  GREenwich  3232  (22  lines) 


THIS 


OR 


Wheel  the  Rapistan  “Stevedore”  to  the  job,  plug  in  to  your  nearest  power 
point,  and  it’s  ready  to  load  or  unload;  to  move  materials  into  balcony 
bins  or  stack  at  any  angle  up  to  45°.  Use  the  “Stevedore”  as  a  portable 
booster  in  a  gravity  conveyor  line  or  as  a  horizontal  conveyor ...  in  any 
capacity  it  is  your  best,  most  efficient  and  economical  way  of  handling 
cartons,  kegs,  bags,  boxes  or  rolls. 

Rapistan;  America’s  most  successful  unit-conveyor  system,  is  now 
manufactured  in  Britain  to  traditional  British  standards.  Thanks  to  its 
versatility,  high  standard  of  manufacture  and  many  exclusive  design 
features,  Rapistan  offers  you  more  for  your  money— helps  you  save  more 
money. 


Also  available  -  Rapisian 
wheel  or  roller  Gravity 
Conveyors ;  poruble  or 
permanent  Powered 
models as  separate 
units  or  as  a  complete 
flow  system. 

There  is  an  M.E.C 
Technical  Representa¬ 
tive  in  your  area,  trained . 
to  advise  ...  he  might 
save  you  thousands  of 
man-hours. 


Your  first  step  towards 
higher  production  and 
lower  overheads  is  to 
send  NOW  for  Rapistan 
Catalogue  781  16. 


MANUFACTURERS  EQUIPMENT  GO.  LTD.  (Dept  I  ),  SUHON  ROAD,  HULL  Telegrams:  RAPISTAN,  HUl 
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The  all-metal  construction 


^OLVHO  BY 


ensures  absolute  cleaning  and 


prevents  the  carry-over  of  flavour 
or  colour  from  one  product  to 


another,  producing 


ATTRACTIVE  SYRUP 


with  perfect  keeping  qualities 


made  in  stainless  steel 
in  all  sizes. 


Messrs  LAWTON  (successors) LTD 

o/yfs/OAf^ 

DORIS  RD.  BORDESLEY  GREEN.  BIRMINGHAM. 9 


THE  METAFILTRATION  CO.  LIMITED 

Belgrave  Road.  Hounslow,  Middlesex. 

Phone:  Hounslow  1 121-2-3.  Grams:  Metafilter  Hounslow 


Caie  type  Suckable 
PalTeu,  suitable  for 
cartoned  foods, 
biscuits  etc. 


Flat  Timber  Pallets  for  handling 
and  storing  cartoned  foodstuffs 
etc. 


Flat  Reversible  Steel 
Pallets  for  handling 
cartoned  foodstuffs, 
bottled  or  tinned  foods 
etc. 


‘Sentinel*  one  piece  pressed 
Tray  In  steel  or  aluminium 
etc.  20'  long  x  10'  wide  x  5' 
deep.  Easy  grip  handles,  safe 
stacking,  minimum  storage 
required  when  empty. 


CViRYTHfNC 

Meat  ANv 


Just  a  few  of  the  man/  Ideas  we 
have  put  into  practice.  We  manu¬ 
facture  tocustomers’ requirements 
or  assist  with  design  if  necessary. 
Remember  there  is  no  substitute 
for  experience.  We  can  help  to 
solve  your  problems. 


MmmsA 


Mew 

Equipment  by 
Lawtons 


T«Uphen«:  VIC.  1902/3.  T*i*gramt:  SpacialitiM  Birmingham. 

Caaadian  SuMdiary— Canadian  Elactric  Box  B  Sumpinga  Ltd.,  1902  Quaon  Straot 
East,  Toronto,  S,  Ontario. 
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and 


FERNLEAF 

New  Zealand 

MILK  POWDERS 

Produced  and  graded  under  supervision 
of  the  New  Zealand  Government 

Sole  importers^  ike  UnUxd.KiH^dom.emd£urope. 

MILK  PRODUCTS  (N.Z.)  LTD 

BUSH  LANE  HOUSE  *  BUSH  LANE  •  LONDON  E.C4  •  MlNcing  Lane  9531 
Branch  Office :  87  LORD  STREET  •  LIVERPOOL  2  •  Central  o«ii. 
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Isomantles  for  Drums  •  •  • 


The  electric  drum  heaters  seen  in  the  illustration  are  used  in  a 
paint  factory  on  drums  containing  viscous  material,  rendering  the 
emptying  operation  fast,  clean  and  efficient.  Isodrum  Heaters  are 
thermostatically  controlled,  available  for  all  drum  sizes,  vertical  or 
horizontal  application,  and  also  for  flameproof  areas. 

P/eose  whtt  for  leaflets  on  these  and  other  electric  surface  heaters, 
including  Isotapes  for  Pipelines.  Assistance  gladly  given  on  your 
particular  problem. 


Back  view  showing 
thermostatic  control. 


Limited 


Now  at  our  New  Factory : 

Barnet  By-Pass,  Boreham  Wood,  Herts. 
Telephone  i  ELStree  2817  /9. 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 

A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 

/a 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  i2  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  iS7S 


Photograph  by  courtesy  of  tAessrs.  Donald  MacPherson,  Bury. 


Electric 
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'YOU  OANTOBT 
IN  0/MPS" 


TTMU^T  B^AN  OTHER 


PRODUCT 


YES!  n’S  THE  LATEST  ADDITION  TO  THE  ‘PEARLITE’  FAMILY 

the  HERMETET  carton 


with  the  Hermic  packaging  method. 


With  over  45  years  as  Packaging  Specialists,  we  know  a  good  pack  when  we  see  one 
and  there  is  no  doubt  that  this  Hermetet  pack  is  the  best  thing  produced  since  the 
war.  Hermetet  is  a  folding  carton  with  liner  incorporated  during  manufacture. 
Liners  can  be  of  virtually  any  substance  from  polythene-coated  paper — to  wax  papers, 
Saran-coated  Cellophane  or  metal  foils.  Hermetet  is  ideal  for  frozen  foods. 
Liquids  can  be  poured  in,  sealed  and  then  frozen.  Hermetet  is  part  of  the  Hermic 
packaging  system  using  either  fully  or  semi-automatic  packing  machines,  a  well- 
proved  HKthod  which  is  now  established  in  twelve  countries  on  four  Continents. 


SEE  US  AT  THE 

PACKAGING  EXHIBITION 

STAND  R2  OR  STAND  H8/J9 

NATIONAL  HAU  EMMIIE  HAU 

(Ground  Fhor)  (Ground  Floor) 


PEARLITE  MODERN  PACKS  (SALES)  LTD. 

The  Specialists  in  Hygienic,  moisture-proof  containers 

Head  Office  and  London  Factory  : 

tVest  Road,  N.I7.  Phone  :  TOTtenham  505T2-3 

Manchester  Factory  : 

Eccles  New  Road,  Salford,  5.  Lancashire.  Phone  :  Eccles  1746 
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aP  LINING  MACHINE 
Automatically  inserts  wads 
into  small  to  medium 
bottle  or  jar  caps.  Infinitely 
variable  speed  control ; 
quick  change-over; 
advanced  design. 

n  _  MODEL  2E. 


JWith  the  cost  of  fuel  continually  going  up,  how 
on  earth  is  one  to  stabilise,  let  alone  reduce,  the 
cost  of  raising  steam? 

The  most  practical  answer  is  to  increase  the 
efficiency  of  the  boiler  itself,  by  taking  some  of 
the  valuable  waste  heat  from  the  flue  gases  to 
pre-heat  the  feed  water,  thereby  using  some 
10-20%  less  fuel  for  a  given  amount  of  steam.  In 
other  words,  by  installing  a  Senior  Economiser. 
Senior  Economisers,  with  their  patented  H-gilled 
heat  exchange  tubes,  combine  maximum  effec¬ 
tive  heating  surface  with  minimum  resistance  to 
flue  gas  flow.  Straight,  uniform  gas  passages, 
which  do  not  collect  soot,  keep  draught  losses 
consistently  low  and  rate  of  heat  recovery 
constant. 

The  advantages  of  Senior  Economisers  apply  to 
any  type  of  boiler  burning  more  than  20  tons 
weekly  of  any  type  of  fuel.  We  build  them  individually  to  suit  your 
plant.  Capital  cost  is  soon  repaid  in  fuel  savings. 

Why  not  write  for  further  details? 


PORTABLE 

LABELLING  MACHINES 
Gum  and  apply  labels  to  small 
and  medium  bottles,  packs,  etc. 
Quick  changeover.  Strip  Gumming  MODEL  23A. 
All-over  Gumming  MODEL  3C.  Automatic  for  small 
cylindrical  objecu  MODEL  2B.  (not  illustrated.) 


GUMMING  MACHINE 
Self-feeds  labels  from  simple  maga¬ 
zine,  motorized,  touch  bar  control, 
highspeed.  MODEL  ID. 

Write  for  details 
— no  obligation 


Senior 


I  economisers 


SENIOK  ECONOMISERS  LIMITED,  11  SOUTHAMPTON  ROW, 

LONDON,  W.C.l. _ Telophonot  Holboia  7S43/4 

TA  10176 


II3/II5G  REGENTS  PARK  RD.,  LONDON,  N.W.I 

Telephone :  PRImrose  6688 
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There^s  only 
one  pump 


SAFRAN 


Clearly  that  is  the  writing  on  the 
wall  judged  by  this  installation  in 
the  Villiers  Engineering  Com 
pany’s  Compressor  House  where 
two  Safran  Pumps  supply  the 
cooling  water. 


2  Safran  2^'  x  3'  Unishaft  Electric  Pumps  fitted  with 
5  h.p.  motors  running  at  1,420  r.p.m.  Output  6,000 
g.p.h.  at  80-100  ft.  Water  temp.  65®  C. 


preferred  for  performance 


— -  -  SAFRAN  PUMP  DIVISION 

DRAYTON  STREET  •  WOL 
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Swiss  Industrial  Company 
Neuhausen  Rhine  Falls 
Switzerland 


Up-to-dateness  in  Design 
makes  for  Efficiency 


The  SIG  mark  Is  the  embodiment  of 
progress  in  the  construction  of  wrap¬ 
ping  machines. 

In  the  service  and  interest  of  our 
customers  the  latest  technical  know¬ 
ledge  finds  application  on  SIG 
machines.  The  resulting  advantages 
are: 


•  Highest  production  figures  in  con¬ 
tinuous  operation. 

•  Quick  and  simple  changeover  of 
size. 


•  Extremely  robust 
construction 

•  Small  requirement  of 
personnel  and  space 

and  last  but  not  least 


•  AFTER-DELIVERY  SERVICE 
(Factory  trained  resident- 
engineers  in  the  U.K.) 


•  Simple  attendance  and  easy  cleaning. 

•  Versatility  as  to  the  wrapping 
materials  handled 


Agvnta  for  Groat  aritain : 

SIG  Wrapptnf  Machines  Ltd. 

3S,  Victoria  Straot,  London.  S.W.  I 


Agonta  for  South  Africa: 

A.  M,  Burgun  (Pty.)  Ltd. 

P.O.  Box  132,  Jappattown,  Johannesburg 


Agonta  for  Australia: 
Simplon  Distributing  Company 
33,  Queen  Street,  Melbourne 


Agonta  for  Now  Zoalandi 

C.S.  Agencies  Limited,  P.O.Box  1778 

249,  Moorhouse  Avenue,  Christchurch 


CHI OROI OKM  B  P 


CHI.OROI  OR'I  TECHNICAL 


SOLVENTS  IN  QUANTITY 
FOR  INDUSTRIAL  USE 


EWOUIR/ES  TO 

.MAY  A  liAKI  R  I.TI> 
DAGENHAM  ENGLAND 
Ilford  3060  Extension  3/9 


IA830 


XCll 
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Today 


takes  control 


SUNVIC 


SUNVIC  CONTROLS  LIMITED  (Process  Control  Division)  No.  i  FACTORY 
TEMPLE  FIELD  S«  HARLO  W,  ESSEX  Telephone :  Harlow  24231  Member  ef  the  AM.I.  Grottp 


Member  ^  the  AM.I,  Group  ef  Compomes 
SC  00 
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At  a  glance,  nothing.  But  who  would  judge  industrial 
eflBciency  at  a  glance?  You  wouldn’t;  you’d  want  to 
take  a  good  look  inside — at  the  control  methods  among 
other  things.  You’d  want  to  know  whether  they  were 
fully  automatic  at  every  suitable  point.  And  you’d  be 
right;  for  nowadays  the  really  efficient  plant  uses 
automatic  controls  to  save  manpower  and  increase 
efficiency.  And  that  means  Sunvic.  Simvic  Controls 
Ltd.,  make  control  and  measurement  equipment  for 
almost  every  purpose  in  many  major  branches  of 
industry.  Sunvic  controllers,  relays,  transmitters  and 
thermometers  are  efficient  and  completely  dependable. 
We  shall  be  glad  to  offer  expert  advice  on  your  control 
and  measurement  problems. 


Be  sure  to  visit  the 


PA 


KA 


IN 


XHIBITI  N 


at  OLYMPIA,  LONDON 


(NAVONAL  <£  EMPIRE  HAU.S) 


January  22nd  to  February  1st,  1957. 


From  all  over  the  world,  manufacturers  will  be  coming  to  London 
this  January  for  the  international  packaging  exhibition. 

This  Exhibition  is  the  largest  of  its  kind.  It  will  show  all 
the  latest  developments  in  packaging ;  in  fact,  it  will  to  a  certain 
extent  be  a  projection  into  the  future  of  packaging. 

Here  you  will  see  the  newest  methods  and  designs  with  advanced 
machinery  and  a  galaxy  of  materials  all  available  for  reducing 
packaging  costs,  saving  space  and  protecting  products  more  efficiently. 
The  growth  of  your  sales,  even  the  maintenance  of  your  present  sales, 
may  depend  on  improved  packaging.  It  is  at  this  Exhibition  that  you 
will  get  the  right  ideas  to  combat  both  home  and  overseas  competition. 


Organised  by  PROVINCIAL  EXHIBITIONS  LTD. 

In  association  with  F.  W.  BRIDGES  &  SONS  LTD. 

in  collaboration  with  the  INSTITUTE  OF  PACKAGING  London. 

% 

Write  for  details  to  provincial  exhibitions  ltd.,  City  Hall,  Deansgate,  Manchester 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 

LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 

BLACKFRIARS  6311 
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looking  ahead  in  packaging  Good  design  at  a  premium 


Since  the  first  rudimentary  containers  were  made, 
packaging  and  food  have  been  linked  together,  but 
with  the  rise  of  the  food  manufacturing  industry  the 
link  has  grown  infinitely  stronger  and  more  signifi¬ 
cant.  Appert's  introduction  of  the  hermetically 
sealed  can  in  i8io  started  the  era  of  mass-produced 
foods.  Canned  foods  were  followed  by  quick-frozen 
foods  and  foods  packed  in  a  variety  of  materials  and 
forms  from  waxed  paper  cartons  and  glass  jars  to 
pressure-dispensing  "aerosols"  and  polyester  film. 
Pre-packaging  and  radiation  sterilisation  are  now 
the  latest  trends,  exemplifying  the  vigour  with  which 
new  materials,  new  machines,  new  designs  and  new 
ideas  are  continually  being  exploited. 

The  Packaging  Exhibition  opens  at  Olympia  on 
the  22nd  of  this  month,  and  on  page  5  we  present 
a  preview  of  this  important  event.  Food  manufac¬ 
turers  will  find  the  answers  to  many  of  their  questions 
at  the  exhibition  and  during  the  discussions  which 
are  to  take  place  at  the  convention  ("  Better  Pack¬ 
aging  Means  Better  Living  ")  which  is  being  organ¬ 
ised  by  the  Institute  of  Packaging  in  conjunction 
with  the  exhibition.  Attempts  to  forecast  possible 
changes  in  consumer  demand  in  the  next  few  years, 
in  total  volume,  tastes  and  preferences,  etc.,  will  be 
made  by  retailers.  Food  manufacturers  will  advise 
the  retailers  on  what  is  likely  to  be  offered  to  them 
based  on  known  tendencies  and  developments,  and 
the  extent  to  which  they  can  go  to  meet  retail  fore¬ 
casts.  The  packaging  supply  industry  will  say  how 
it  can  cope  with  the  demands  of  both  retailer  and 
manufacturer,  and  the  packages,  containers  and  ma¬ 
chinery  it  will  probably  have  to  offer  in  the  next  two 
to  five  years,  which  may  influence  present  thinking. 
For  instance,  will  much  more  food  be  sold  in  collap¬ 
sible  tubes?  Developments  in  plastic  containers  {i.e. 
thin-walled  tubs  of  polystyrene  and  p.v.c.)  may 
radically  alter  some  present  packaging  concepts  as 
they  have  already  done  in  the  U.S.A.  and  Europe. 
So  much  new  packaging  machinery  is  now  being 
offered  or  is  in  an  advanced  stage  of  develop¬ 
ment,  that  present  factory  packaging  methods 
could  be  revolutionised.  Nearly  one-third  of  the 
exhibitors  at  the  packaging  exhibition  are  machinery 
makers. 
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Good  craftsmanship  but  poor  design.  This  sums  up 
the  views  of  the  judges  of  the  3rd  British  Paper  Box 
and  Carton  Design  Contest.  This  almost  complete 
unanimity  of  opinion  on  a  subject  which  is  generally 
controversial  indicates  that  package  design  is  badly 
in  need  of  original  ideas. 

The  most  outspoken  comments  on  the  entries  came 
from  Mrs.  Alison  Settle,  a  member  of  the  Council  of 
Industrial  Design.  Too  many  packs  were  too  much 
alike,  she  complained;  there  was  not  enough  brand 
identification,  and  one  firm  could  have  been  substi¬ 
tuted  for  another  without  bother,  though  Mrs.  Settle 
granted  honourable  exception  to  MacFisheries,  Gil- 
beys  and  others  who,  she  said,  ‘  ‘  stood  out  as 
strongly  distinctive  amid  a  sea  of  highly  coloured, 
much  lettered  matter." 

A  kinder  note  was  struck  by  Mr.  Cecil  Notley  who 
judged  the  advertising  value  of  packs.  "  The  general 
level  of  work  is  extremely  competent,"  he  said,  "  al¬ 
though  there  is  little  that  can  be  described  as  bril¬ 
liant."  Mr.  Notley  said  that  there  was  too  much  use 
of  garish  and  light  colour,  cancelling  each  other  out, 
and  recommended  the  "skilful  use  of  non-insistent 
colours  or  even  black-and-white." 

Both  technical  experts  on  construction  craftsman¬ 
ship  praised  the  general  standard,  but  were  unable 
to  see  anything  outstanding  in  the  design  of  boxes. 

A  better  opinion  of  some  of  the  entries  was  ex¬ 
pressed  by  Mr.  Copeland,  sales  promotion  manager 
of  Harrods,  who  thought  that  the  entries  ‘  ‘  showed  a 
very  high  standard  of  ingenuity  and  design."  How¬ 
ever,  he  also  criticised  a  number  of  entries,  which  he 
said  were  quite  commonplace.  He  suggested  that 
manufacturers  should  provide  instruction  on  the 
uses  of  the  boxed  product.  Other  points  he  made 
were  that  the  retailer  requires  a  sturdy  container,  that 
too  delicate  shades  get  dirty  quickly,  and  that  packs 
that  can  be  handed  over  the  counter  without  wrap¬ 
ping  and  tying  save  time  and  money. 

The  most  unqualified  praise  came  from  Miss 
Jeanne  Heal,  who  represented  the  consumer.  "Al¬ 
most  without  exception  in  each  group  one  package 
has  ‘  sold  ’  itself  to  me,"  she  declared,  and  described 
how  she  was  sold  a  box  of  sweets  without  even  know¬ 
ing  what  kind  they  were. 
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Fuel  inefficiency 

As  WE  write  this — at  the  beginning  of  petrol  ration¬ 
ing — industry  is  completely  bewildered  by  the  as¬ 
tounding  incompetence  of  the  rationing  scheme. 
Many  companies  have  still  not  even  had  their  basic 
coupons.  Thousands  of  manufacturers  have  no  idea 
how  much  petrol  they  will  be  allocated  and,  since 
output  must  be  geared  to  transport,  are  being  forced 
to  plan  their  production  on  pure  guesswork. 

Supplementary  coupons  are  issued  exclusively  by 
regional  transport  officers,  and  it  is  still  not  known 
when  they  will  become  available.  Government  as¬ 
surances  that  they  should  be  distributed  by  early 
January  inspires  no  confidence  whatever  in  those 
responsible  for  rationing. 

How  much  extra  petrol  will  be  allocated  to  food 
manufacturers  and  distributors  is  anybody's  guess. 
The  Food  Manufacturers’  Federation  urged  that 
regional  transport  officers  and  regional  food  officers 
should  be  given  definite  instructions  to  the  effect  that 
distributors  of  non-perishable  foods  should  get  an 
allocation  of  not  less  than  75%  of  the  normal  mileage 
and  distributors  of  perishable  foods  should  get  90%. 

This  was  not  done,  so  a  company’s  allocation 
would  appear  to  depend  upon  the  judgment  of  the 
regional  fuel  office.  Apart  from  a  directive  of  priority 
and  the  announcement  that  the  bulk  movement  of 
essential  foods  will  receive  ‘  ‘  special  consideration  ’  ’ 
there  has  been  a  deplorable  lack  of  national  guidance 
on  this  matter. 

Petrol  rationing  has  been  foreseen  since  the  end  of 
July,  when  Nasser  first  announced  his  intention  of 
nationalising  the  Suez  Canal;  British  and  French 
intervention  in  Suez  precipitated  matters.  This 
makes  it  all  the  more  surprising  that  Whitehall’s 
handling  of  the  petrol  situation  should  have  been  so 
inept.  Surprise  turns  to  complete  bewilderment 
when  one  reads  that  priorities  have  been  so  ordered 
that  one  of  the  first  groups  to  get  their  petrol  alloca¬ 
tion  settled  are  the  political  parties  in  the  constitu¬ 
encies — they  get  enough  for  3,700  miles  a  month! 

Farge-scale  synthesis  of  vitamin  A 

The  fortification  of  margarine  has  been  legally  re¬ 
quired  since  war-time  daj^s,  but  the  use  of  synthetic 
vitamin  A  for  this  purpose  is  comparatively  recent. 
The  structure  of  vitamin  A  was  elucidated  in  1931, 
but  it  was  not  until  1947  that  a  practical  synthesis 
was  achieved  by  Dr.  O.  Isler  of  the  Roche  Labora¬ 
tories  in  Basle. 

The  rising  demand  for  vitamin  A  from  the  food 
industry  in  this  country  has  necessitated  the  building 
of  a  new  plant  for  large-scale  synthesis.  Built  by  the 
Roche  organisation  at  Dairy',  Ayrshire,  the  plant  will 
be  officially  opened  this  month. 


Work  began  on  the  site,  which  covers  an  area  of 
15  acres,  late  in  1954.  Batches  of  synthetic  vitamin 
A  acetate  are  already  being  made,  and  production 
will  be  gradually  increased  so  that  by  the  middle  of 
the  year  the  plant  will  be  working  to  full  capacity 
producing  high  potency  acetate  and  palmitate  con¬ 
centrates.  The  concentrates  will  not  be  sold  as  such 
to  margarine  manufacturers,  but  will  be  made  into 
“  master-mixes”  of  about  200,000  i.u.  of  vitamins 
A  and  Dj.  The  synthetic  vitamin  A  will  also  be  ex¬ 
ported  to  Asian  countries  for  incorporation  in  vanas- 
pati  oil — only  synthetic  vitamin  A  can  be  used  for 
fortification  of  this  product,  on  religious  grounds. 
The  concentrates  will  also  be  used  for  incorporation 
into  pig  and  poultry  foods. 

The  synthesis  of  vitamin  A  is  one  of  exceptional 
complexity,  involving  14  distinct  stages  in  the  process 
of  building  up  the  final  compound.  In  the  new  plant, 
instrumentation  and  automatic  control  are  exten¬ 
sively  used,  and  strict  laboratory  control  at  various 
stages  will  ensure  that  the  final  products  conform  to 
the  highest  standards  of  purity,  uniformity  and  re¬ 
liability. 

In  our  February  issue  we  hope  to  publish  an  illus¬ 
trated  article  on  this  plant. 

Tips  for  the  experts 

Congratulations  are  due  to  Mr.  Mark  Bogod  of  J. 
Lyons  and  Co.  for  teaching  the  Americans  something 
about  an  industry  of  which  they  are  generally  con¬ 
sidered  to  be  the  leading  exponents.  Mr.  Bogod  is 
the  production  and  despatch  manager  of  Lyons’  ice 
cream  department,  and  recently  he  had  the  pleasure 
of  going  to  the  U.S.  to  tell  the  International  Associa¬ 
tion  of  Ice  Cream  Manufacturers  of  British  develop¬ 
ments  in  ice  cream  technology'. 

He  went  at  the  invitation  of  the  Association’s  tech¬ 
nical  adviser.  Prof.  C.  D.  Dahle,  who  believes  that 
British  production  techniques  are  in  many  ways 
ahead  of  those  in  the  U.S.,  and  wanted  his  colleagues 
to  hear  about  them  from  a  British  expert. 

Mr.  Bogod  discussed  ‘  ‘  novelty  ’  ’  operations, 
‘  ‘  novelty  ’  ’  connoting  these  articles  outside  the  nor¬ 
mal  bulk  range,  for  instance  family  bricks  and  choc- 
ices.  He  illustrated  his  talk  with  a  film  demonstrat¬ 
ing  the  manufacture  of  these  items  at  Lyons’  factory, 
together  with  automatic  and  bulk  handling  systems 
used  to  convey  the  products  into  the  refrigerated  vans 
bound  for  distribution  depots.  To  round  off  the  lec¬ 
ture,  samples  of  Lyons’  “novelties”  were  distributed 
to  the  appreciative  audience. 

An  important  pointer  to  the  high  standard  of 
British  ice  cream  technology  is  that  today  the  in¬ 
dustry  has  its  own  plant  engineers  and  suppliers 
whereas  before  the  war  almost  all  plant  had  to  be 
imported  from  the  U.S. 


2 


January,  1957 — Food  Manufacture 


The  cost  of  freedom  to  work 

Long-service  awards  by  companies  to  faithful  em¬ 
ployees  are  often  in  the  news,  but  this  cannot  be 
allowed  to  obscure  the  fact  that  many  young  men  and 
women  today  have  a  gypsy-like  attitude  to  their  jobs, 
changing  them  as  frequently  as  the  mood  takes  them. 
Labour  turnover,  to  use  current  economic  jargon,  is 
costing  manufacturing  industry  £>22)0  million  a  year. 
If  all  employed  persons  are  included,  the  cost  to  the 
country  as  a  whole  is  perhaps  £700  million.  This 
estimate,  based  on  the  results  of  a  British  Institute  of 
Management  pilot  survey,  was  made  in  a  paper  pre¬ 
sented  to  the  B.I.M.  conference  at  Harrogate  by  Mr. 
R.  L.  Webster,  of  Hoover  Ltd.,  a  member  of  the 
survey’s  steering  committee. 

The  survey,  which  was  carried  out  among  16  firms, 
shows  that  it  costs  these  companies  anything  from  £5 
to  £396  every  time  an  employee  has  to  be  replaced. 
The  most  realistic  figure,  Mr.  Webster  believes,  is  the 
cost  per  employee.  “  If  we  look  at  the  cost  per  em¬ 
ployee,”  he  says,  “we  find  that  labour  turnover 
adds  from  5d.  per  week  to  £3  per  week  to  the  wage 
cost  of  each  individual.  In  this  series  of  16  studies 
seven  firms  were  adding  los.  or  more  per  week  to  the 
wage  cost  per  individual  as  a  result  of  labour  turn¬ 
over.” 

Apart  from  wage  costs,  advertising  for  new  manual 
workers  can  cost  as  much  as  £6  3s.  6d.  per  engage¬ 
ment,  while  one  company  has  paid  as  much  as  £185 
per  engagement  to  get  designers  and  draughtsmen. 
While  they  are  being  shown  the  ropes,  new  em¬ 
ployees  can  waste  as  much  as  £31  each  on  scrap 
materials.  At  one  company  making  aluminium  foil, 
scrap  costs  per  learner  were  as  high  as  £151  for  three 
months.  Another  firm,  with  400  employees,  was 
spending  nearly  £20,000  a  year  in  overtime.  It 
claimed  that  Qo%  of  this  was  due  to  labour  turnover. 

Mr.  Webster’s  conclusions  were  that  turnover  in 
manufacturing  industries  is  in  the  region  of  41%  for 
men  and  women;  men  probably  about  35%  and 
women  about  54%  a  year.  ‘  ‘  Even  if  we  assume  that 
half  the  turnover  is  unavoidable,”  he  said,  “the  cost 
to  the  nation  in  economic  and  social  terms  is 
staggering.” 

Unfortunately  Mr.  Webster  cannot  suggest  how 
labour  turnover  might  be  reduced.  Even  high  wages 
and  benefits  in  kind  cannot  guarantee  loyalty.  It 
seems  that  the  waste  caused  by  high  labour  turnover 
is  part  of  the  price  we  as  a  nation  must  pay  for  the 
privilege  of  freedom  to  work  where  we  please.  The 
only  consolation  is  that  the  cost  rises  with  the  buoy¬ 
ancy  of  the  economy;  in  other  words  when  we  can 
best  afford  to  pay  for  it.  Even  if  it  were  not  so,  it  is 
unthinkable  that  people  should  be  compelled  by  law 
to  work  where  directed  for  the  sake  of  a  tidy  economy. 
Freedom  is  too  precious  to  be  valued  in  £.  s.  d. 


Sauce  for  the  gander 

Not  content  with  a  dash  of  Worcestershire  sauce 
with  their  food,  many  people  like  to  drink  it,  heavily 
diluted  with  tomato  juice.  Now  we  learn  of  one 
hardy  drinker  who  liked  his  Worcestershire  sauce 
neat — in  quantities  of  from  one-half  to  a  full  bottle 
every  day. 

This  passion  for  sauce  nearly  killed  him.  Report¬ 
ing  the  case  in  the  British  Medical  Journal  recently, 
Dr.  Alfred  Douthwaite  told  how  the  man — a  success¬ 
ful  and  happily  married  tycoon  of  59 — began  to  lose 
weight,  have  headaches,  drowsiness,  nausea  and 
thirst.  It  was  a  case  of  chronic  nephritis  and  the 
symptoms  steadily  worsened  until  the  unfortunate 
man  was  only  given  three  months  to  live. 

At  this  stage  he  was  put  on  the  traditional  diet  for 
chronic  nephritis,  and  only  then  did  he  mention  his 
partiality  for  Worcestershire  sauce.  Could  it  do  any 
harm?  The  startled  doctor  stopped  the  sauce  at  once 
and  in  a  month  the  man  was  back  to  normal. 

Is  this  a  case  of  sauce  for  the  goose  being  slow 
poison  for  the  gander? 

Gelatinous  history 

The  new  year  marks  yet  another  centenary  in  the 
food  industry.  In  1857,  the  house  of  T.  M.  Duche 
and  Sons  was  founded  by  one  of  the  illustrious 
French  refugees  who  settled  in  England  during  the 
nineteenth  century.  Tristan  Mathieu  Duche  repre¬ 
sented  the  Loire  constituency  in  France,  until  he  was 
exiled  because  of  his  opposition  to  the  seizure  of 
power  in  1851  by  Napoleon  III. 

Apparently  M.  Duche  found  business  more  re¬ 
warding  than  politics  because  he  ignored  the  amnesty 
that  was  later  granted  and  devoted  his  energies  to  the 
importing  house  he  had  opened  in  London.  At  first 
he  imported  edible  and  technical  gelatines,  fine  leaf 
gelatines,  glue,  glace  cherries  and  other  produce  from 
France.  Later  members  of  his  family  opened  a  gela¬ 
tine  factory  in  Belgium,  and  still  later,  when  heavy 
duties  were  imposed  on  imported  glues  and  gelatines, 
the  company  began  manufacturing  near  Liverpool. 
The  Belgian  factory  continued  to  develop  in  other 
lines,  and  is  a  large  manufacturer  of  heavy  chemicals. 

In  1879  Duche  established  an  associated  company 
in  New  York  with  bran’fches  in  Boston  and  Chicago 
and  an  almond-shelling  plant  in  California.  Inci¬ 
dentally,  it  was  through  this  American  company  that 
the  first  barrel  of  maize  liquid  glucose  was  imported 
into  Britain. 

Today,  T.  M.  Duche  and  Sons  (U.K.)  Ltd.,  are 
well  known  throughout  the  food  industry,  and  especi¬ 
ally  the  confectionery  and  bakery  industries,  as 
manufacturers  of  gelatine  and  glue,  direct  importers 
of  edible  nuts,  glace  cherries,  agar-agar,  preserved 
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ginger,  desiccated  coconut,  tartaric  acid,  citric  acid, 
groundnuts,  egg  albumen  and  dried  whole  egg,  and 
as  agents  for  gum  arabic,  cocoa  butter  and  its  sub¬ 
stitutes,  canned  fruit  and  lecithin.  They  are  still  a 
private  company,  and  one  of  their  present  managing 
directors  is  a  direct  descendant  of  the  founder. 

To  mark  the  centenary,  T.  M.  Duche  have  distri¬ 
buted  a  handsomely  bound  desk  diary  incorporating 
an  Economist  diary,  together  with  a  very  compre¬ 
hensive  set  of  statistical  tables  on  the  Sudan  supplied 
by  Boxall  and  Co.  Ltd.,  the  largest  gum  arabic  ex¬ 
porters  in  the  Sudan,  for  whom  Duche  act  as  agents 
in  this  country. 


Drive  to  the  top 

The  man  who  has  probably  done  more  than  anyone 
else  to  make  the  “  57  Varieties  "  (actually  there  are 
nearly  100)  famous  in  Britain  has  retired  from  the 
managing  directorship  of  H.  J.  Heinz  Co.  Ltd.  He 
is  Mr.  W.  B.  Cormack,  an  Aberdonian  who  uniquely 
combines  Scots  shrewdness  with  American  drive. 
His  success  can  be  measured  by  its  effect  on  his  com¬ 
pany.  Last  year,  Heinz'  sales  in  this  country  rose 
by  nearly  20%,  making  a  record  trading  profit  of 
£3,610,885. 

Mr.  Cormack  joined  Heinz  as  an  office  worker  in 
1920.  Two  years  later  he  became  chief  clerk  of  the 
company’s  first  Scottish  branch  in  Glasgow  (there  are 
now  four  branches  in  Scotland).  His  work  there  led 
to  his  appointment  in  1926  as  the  head  of  the  pur¬ 
chasing  department,  and  from  then  on  he  travelled 
widely  throughout  the  world  for  Heinz. 

In  1934,  Heinz  extended  their  operations  to  Aus¬ 
tralia,  and  Mr.  Cormack  was  chosen  to  assist  Mr. 
H.  J.  Heinz  II  to  establish  the  first  branch:  a  branch 
which  so  firmly  established  a  demand  for  Heinz  pro¬ 
ducts  in  Australia  that  earlier  this  year  a  new  £A4 
million  factory  was  opened  near  Melbourne.  In 
1937  he  came  home  and  was  appointed  a  director  of 
the  British  company.  In  1940  he  was  made  director 
of  manufacturing  and  purchasing,  and  in  1946  he 
became  vice-chairman,  a  title  that  was  later  changed 
to  managing  director.  He  was  elected  to  the  Ameri¬ 
can  board  in  1953,  the  first  time  a  non-American  had 
gained  this  distinction. 

Mr.  Cormack  is  to  contirfue  with  Heinz  as  a  con¬ 
sultant  and  as  a  director  of  the  British  company.  His 
recipe  for  success  is  “A  fanatical  enthusiasm  for 
your  job  and  for  your  firm,"  an  enthusiasm  which  is 
evident  in  his  recent  comments  on  prospects  in 
Britain.  "The  per  capita  consumption  of  canned 
goods  in  the  U.K.  is  about  two-thirds  of  that  in 
Canada  and  less  than  half  of  that  in  the  U.S.A.  I 
am  most  optimistic  about  the  future  development  of 
the  processed  food  industry  in  this  country." 


Food  flashes  —  19J6 

Swept  by  storms  and  overhung  with  crises,  1956 
was  not  a  bright  year  for  anyone  and  certainly  not 
for  the  food  industry.  Fruit  and  vegetable  canners, 
\'intners  and  ice  cream  manufacturers  suffered  most 
from  the  weather,  while  we  all  need  more  petrol.  The 
unfortunate  chocolate  manufacturers,  whose  sales  de¬ 
clined  during  the  sunny  summer  of  1955,  found  that 
in  spite  of  the  poor  weather,  which  presumably 
favours  chocolate  eating,  they  had  to  bring  down 
their  prices  in  sympathy  with  fluctuating  cocoa  prices 
and  yet  continue  using  high-priced  stocks. 

Food  research  brought  anything  but  encouraging 
news  during  1956.  Prof.  Hugh  Nicol  gave  a  most 
uncomfortably  vivid  picture  in  our  June  and  July 
issues  of  a  protein-starved  future  with  drastically  re¬ 
duced  living  standards.  Not  long  after,  two  South 
African  doctors  announced  that  fried  foods  were  apt 
to  give  us  heart  disease.  Sometimes  it  seemed  that 
the  most  elementary  comforts  are  to  be  denied  us. 
Even  a  nice  hot  cup  of  tea  brings  dangers  of  gastritis, 
according  to  a  contributor  in  the  Lancet. 

Middle  Eastern  countries  have  their  shares  of 
troubles,  but  they  must  have  been  cheered  by  the 
decision  of  the  Treasury  to  free  stoned  dates  from 
import  duty,  an  action  which,  according  to  a  con¬ 
temporary,  "shone  like  a  good  deed  in  an  incor¬ 
rigibly  naughty  world." 

The  rest  of  the  naughty  world  proved  as  unpre¬ 
dictable  as  ever.  In  Norway  a  dramatic  critic  found 
himself  obliged  to  eat  his  hat  in  fulfilment  of  a  wager, 
and  did  so  as  an  omelette,  garnished  with  cherries 
and  pineapple.  Japanese  cinema-goers,  for  some 
3'ears  fervent  admirers  of  the  U.S.A. ,  transferred 
their  affections  from  dried  octopus  to  popcorn.  A 
Bombay  newspaper  correspondent  reported  that 
nowadays  even  the  most  saintly  Hindu  rarely  eats 
little  boys — in  spite  of  the  sad  example  of  the  British 
hotel  which  advertised  for  a  roast  cook.  Australia 
launched  a  lively  campaign  to  publicise  her  food  ex¬ 
ports,  aided  by  a  dazzling  bevy  of  beauty  queens — 
surely  her  most  welcome  export.  They  triumphantly 
proved  their  claims  at  the  Olympic  Games,  catering 
for  the  varying  tastes  of  athletes  from  73  countries. 

In  Chicago,  a  gentleman  invented  a  musical  eating 
instrument — no  doubt  an  ambitious  form  of  tuning 
fork — while  the  American  Meat  Institute  discovered 
that  hot  dogs  are  ideal  foods  for  folks  with  dentures. 
A  significant  discovery  was  also  made  in  the  Univer¬ 
sity  of  Minnesota  by  a  patient  researcher  who,  after 
30  years  of  study,  announced  that  strawberry  jam  is 
a  better  bait  for  mice  than  cheese.  For  the  hard¬ 
bitten  American  executive  a  special  pencil  flavoured 
with  Scotch,  bourbon  or  rye  was  invented. 

Each  year  seems  to  bring  new  examples  of  eccen¬ 
tricity  in  regard  to  food  and  1956  was  no  exception. 
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Packaging  Panorama 

What  to  see  at  the  International  Exhibition 


It  is  estimated  that  manufacturers  of  consumable  g€>ods  expend  50 
to  75  per  cent,  of  their  factory  space.,  labour  and  money  on  package 
ing.  This  is  a  remarkable  figure  and  it  is  one  good  reason  why  this 
month'^s  International  Packaging  Exhibition  will  be  the  biggest  show 
of  its  kind  ever  staged.  At  this  exhibition  food  manufacturers  will 
be  able  to  examine  the  enormous  range  of  materials,  containers, 
closures  and  machinery  offered  by  the  ever-expanding  packaging 
industry.  Here  is  a  guide  to  some  of  the  exhibits  which  will  especially 
interest  the  food  industry.  The  exhibition  will  be  open  from  Tuesday, 
January  22  to  Friday,  February  1  at  Olympia,  London. 


MACHINERY 

Albro  Fillers  and  Engineering  Co. 
Ltd. 

(Stand  6,  Row  H,  and  Stand  7, 
Row  J,  Ground  Floor,  National 
Hall.) 

A  comprehensive  range  of  fill¬ 
ing  and  capping  machines  for 
liquids,  semi-liquids  and  powders, 
packed  in  all  kinds  of  containers 
from  glass  bottles  with  wide  or 
sprinkler  necks  to  wide  or  narrow¬ 
mouthed  tins  or  cardboard  boxes, 
will  be  displayed.  The  machines 
will  be  demonstrated  and  auto¬ 
matic  working  lines  will  be  laid 
out.  One  of  these  lines  will  in¬ 
clude  the  C.T.  15  low  vacuum 
operated  automatic  rotary  filling 
machine  for  light  liquids  such  as 
wines  and  spirits.  It  is  fitted  with 
a  discharge  conveyor,  a  corker 
and  a  new  machine  for  automatic¬ 
ally  applying  Viskrings  to  wine 
bottles.  In  the  other  unit  will  be 
a  15-head  adjustable  vacuum  com¬ 
pletely  automatic  filler  for  liquids, 
incorporating  a  conveyor  with  a 
fully  automatic  screw  capping 
machine  for  metal  or  plastic  caps. 

Alite  Machines  Ltd. 

(Stands  10  and  ii.  Inner  Row, 
First  Floor,  National  Hall.) 
This  company  will  show  filling, 
mixing  and  sifting  machines. 


A  three-in-one  machine  (model 
16AS),  made  entirely  of  metal, 
blends,  sifts  and  mixes  in  se¬ 
quence.  The  preliminary  blending 
is  intended  to  ensure  complete  dis¬ 
tribution  of  the  ingredients  before 
sifting.  The  sifting  is  effected  by 


HanseHa-Transwrap  bag  forming, 
filling  and  sealing  machine. 


positive  action  brushes  working  in 
conjunction  with  a  sieve.  In  the 
mixing  chamber,  mixing  arms 
convey  the  materials  from  end  to 
end  to  achieve  complete  uni¬ 
formity. 

An  automatic  loose  filling  ma¬ 
chine  has  been  specially  designed 
to  meet  the  needs  of  manufac¬ 
turers  who  require  automatic  fill¬ 
ing  of  powders  into  rigid  con¬ 
tainers,  tins,  jars,  cartons,  etc.,  in 
quantities  from  i  oz.  to  3  lb.  Al¬ 
most  the  whole  of  the  machine  is 
totally  enclosed  to  eliminate  dust, 
and  all  parts  which  come  into  con¬ 
tact  with  the  powder  are  readily 
detachable  for  cleaning  and,  if 
necessary,  sterilising. 

Other  machines  will  include  a 
distributor  elevator  unit,  semi¬ 
automatic  powder  compression 
filling  machine  and  a  fully  auto¬ 
matic  powder  tableting  and  com¬ 
pressing  machine. 

Bramigk  and  Co.  Ltd. 

(Stand  4,  Outer  Row,  First  Floor, 

National  Hall.) 

On  view  will  be  two  of  the 
range  of  high-speed  automatic 
wrapping  machines  built  by  Sapal 
(Societe  Anonyme  des  Plieuses 
Automatiques  Lausanne)  of  Lau¬ 
sanne,  Sivitzerland. 

Type  BA.  One  of  the  latest 
enclosed  mechanism  (continuous 
lubrication)  types  of  wrapping 
machine  for  small  bars  of  choco- 
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late  and  similar  regularly  shaped 
articles. 

Size  range:  Minimum,  2-5  in,  x 
0-8  in.  X0-I5  (approx.);  maxi¬ 
mum,  5  in.  X  2*4  in.  x  075  in. 
(approx.). 

Operating  speed :  120-160  com¬ 
pleted  wrappings  per  minute. 

Type  PRLP.  A  versatile  foil¬ 
ing  and  wrapping  machine  to 
handle  a  wide  range  of  high-class 
chocolates,  sweets  and  novelties 
such  as  eggs,  cigarettes,  etc.  The 
same  machine  will  also  wrap  the 
normal  chocolate  bars,  if  required. 

Size  range :  Length  of  piece,  up 
to  approx.  3  in.;  width  of  piece, 
up  to  approx.  1-5  in.;  chocolate 
cigarettes,  from  approx.  J  in.  dia. 

Operating  speed:  75  to  no 
pieces  per  min. 

Bramigk  and  Co.  Ltd.,  Hansella 

Division 

(Stand  2,  Rows  P  and  Q,  Ground 

Floor,  Empire  Hall.) 

Bramigk 's  Hansella  Division 
will  be  exhibiting  a  selection  of  the 
modem  self-service  style  package¬ 
making  machines  in  which  they 
specialise.  There  will  also  be  a 
display  of  a  few  items  of  Hansella 
confectionery- making  machinery. 

The  three  principal  packaging 
sub-divisions  will  each  be  repre¬ 
sented  by  one  or  more  machines, 
some  of  which  will  be  shown  for 
the  first  time  in  this  country. 


These  are  the  Transwrap  sub¬ 
division  combined  bag  forming, 
filling  and  sealing  machines,  the 
Hassia  sub-division  (for  liquid 
satchet  forming,  filling  and  seal¬ 
ing,  also  for  all  types  of  strip 
packaging)  and  the  inning  sub¬ 
division  (over-wrapping  and  bund¬ 
ling  machinery). 

British  Brehmer  Ltd. 

(Stand  2,  Inner  Row,  First  Floor, 

National  Hall.) 

A  variety  of  wire  stitching  ma¬ 
chines  will  be  operating  on  this 
stand.  Among  them  will  be  model 
103  flat  table  stitching  machine 
which  automatically  makes  its 
own  staples  at  the  rate  of  150  per 
min.  It  will  stitch  many  different 
types  of  materials  up  to  i  in. 
thick,  including  wood,  paper  and 
hardboard.  The  folding  box 
stitching  machine,  a  recent  addi¬ 
tion  to  British  Brehmer’s  range, 
will  also  be  on  view.  It  is  supplied 
with  a  flat  work  table  and  gauges 
and  the  speed  and  neatness  of  the 
stitching  will  be  demonstrated. 
Another  newcomer  is  a  polythene 
stapling  machine.  Using  a  circu¬ 
lar  type  of  copper-covered  wire 
staple,  the  machine  gives  a  firm 
seal  to  twisted  transparent  ma¬ 
terials  up  to  7/16  in.  diameter. 
This  machine  should  be  of  particu¬ 
lar  interest  to  the  food  prepackag¬ 
ing  market. 


(Left)  Albro  fully  automatic  vacuum 
operated  dustless  powder  Ailing  machine. 


(Centre)  Flexile  Metal  Co.’s  tube  Ailing 
machine. 


(Below)  “  Souvidex  ”  bag  sealing 
machine. 


Dawson  Bros.  Ltd. 

(Stand  8,  Row  Q,  Ground  Floor, 

Empire  Hall.) 

The  main  exhibit  will  be  fully 
automatic  bottle  decrating  and 
packing  machines,  which  will  be 
shown  at  work. 

The  Dawson  ' '  In-Line  ’ '  fully 
automatic  bottle  decrating  and  re¬ 
crating  machine  has  been  devel¬ 
oped  to  eliminate  the  hand  labour 
involved  in  removing  bottles  from 
crates  prior  to  washing  and  replac¬ 
ing  them  in  the  crates  after  filling 
and  labelling.  A  substantial  sav¬ 
ing  in  operating  costs  is  assured. 

In  principle,  the  machine  has  a 
horizontal  forward  and  reverse 
movement,  hence  the  title  “  In- 
Line.”  Machines  can  be  made 
with  single,  double  or  triple  heads, 
dependent  upon  outputs  required. 
Each  head  contains  individual 
bottle  grabs  comprising  three  self¬ 
centring  spring-loaded  legs  which 
grip  the  bottle  underneath  the  rim 
holding  it  rigidly.  It  is  necessary 
to  provide  separate  heads  for  dif¬ 
ferent  sizes  of  bottles  and  crates. 
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Farrow  and  Jackson  Ltd. 

(Stand  7,  Inner  Row,  First  Floor, 

National  Hall.) 

A  British  made  Horix  filling 
machine  will  be  demonstrated  for 
the  first  time  in  this  country.  It 
will  not  be  filling  any  particular 
product,  but  will  run  and  will 
show  all  the  various  typies  of  fill¬ 
ing  valves  which  can  be  used. 
There  will  also  be  a  small  test  rig 
which  will  be  filling  liquid  into  a 
container,  to  show  the  actual 
oj)e ration  of  the  filling  valves. 

Felber,  Jucker  and  Co.  Ltd. 

(Stand  I,  Row  O,  Ground  Floor, 

Empire  Hall.) 

The  Souvidex  machine,  which 
incorporates  a  comparatively  new 
process  for  the  preservation  of 
food,  in  which  the  air  is  with¬ 
drawn  from  the  bag  under  vacuum 
and  the  bag  is  then  either  sealed 
under  vacuum  or  filled  with  neu¬ 
tral  gas  such  as  nitrogen  will  be 
exhibited.  Other  machines  on 
display  will  include  a  strip  pack¬ 
aging  machine  for  tablets,  poly¬ 
thene  and  cellulose  bag-making 
machines,  and  a  powder  wrapping 
machine  for  wrapping  all  typos  of 
powder  or  granules  into  envelopes, 
which  is  particularly  suitable  for 
making  tea  bags  or  powder  sample 
bags. 


Sapal  precision  chocolate  bar  wrapping  machine  with  enclosed  mechanism  and 

continuous  lubrication. 


Flexile  Metal  Co.  Ltd. 

(Stand  6,  Inner  Row,  First  Floor, 

National  Hall.) 

This  stand  will  be  divided  into 
two  pjarts,  one  devoted  to  collapH 
sible  tubes  and  the  other  to  ma¬ 
chines  for  tube  filling  and  closing. 
The  section  on  tubes  will  demon¬ 
strate  the  many  different  typos  of 
food  which  can  be  pocked  in  tubes 
— from  mayonnaise  and  butter  to 
chocolate  spread  and  tomato 
puree. 

In  the  other  section  a  new  ma¬ 
chine — the  Kalix-Dupuy  RV14 — 
will  be  on  view  for  the  first  time. 
This  provides  for  the  automatic 
feed  of  the  tubes  and  is  fitted  with 
a  photo-electric  cell  to  provide 
automatic  registration.  Each  tube 
is  automatically  turned  before  it 
reaches  the  filling  station,  and  ro¬ 
tation  is  stopped  by  a  photo-elec¬ 
tric  cell  so  that  when  the  tubes  are 
filled  the  design  is  central  with  the 
fold.  It  is  said  that  spjeeds  of  60 
tubes  p)er  min.  can  be  reached  with 
unskilled  op)erators. 

The  Kalix-Dupuy  Supjer  RVy 
filler,  an  established  model,  will 
also  be  on  view. 


demonstrate  them.  In  addition  to 
some  smaller  items  of  equipment 
the  principal  exhibits  will  include: 

The  new  Grangemouth  hydro 
bottle-cleaning  machine,  suitable 
for  cleaning  all  sizes  of  returned 
bottles  and  for  outputs  up  to  240 
doz.  p)er  hr.  This  will  be  shown 
for  the  first  time. 

The  Grangemouth  p)ower  rotary 
rinser  for  rinsing  new  bottles  of 
all  sizes  and  typ)es  for  outputs  up 
to  240  doz.  p)er  hr. 

The  Speke  (mark  II)  fully  auto¬ 
matic  vial  cleaning  machine,  pwir- 
ticularly  suitable  for  p>enicillin  and 
other  antibiotic  vials.  Outputs 
3,000  to  10,000  vials  p)er  hr. 
Chiefly  used  for  vials  up  to  20  c.c. 
capacity. 
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G.  D.  Peters  and  Co.  Ltd. 

(Stand  4,  Row  L,  Ground  Floor, 
National  Hall.) 

A  machine  for  labelling  bottles 
in  the  vertical  position  will  be  on 
view  for  the  first  time.  This  is  the 
Pony  Labelrite  labeller,  described 
as  a  “  straight  through  ”  machine 
with  an  output  of  up  to  60  bottles 
p)er  min.  Bottles  of  the  smaller 
sizes  can  be  labelled  two  at  a  time, 
giving  spjeeds  of  up  to  120  p)er 
min.  Another  recent  development 
to  be  exhibited  is  the  Convey-0- 
Mat  carton  erecting  machine, 
which  is  fully  automatic  and  wiU 
;CRATWG  t  RECRATING  mach»4e:  bottle,  jar,  vial  and  container-  set  cartons  from  f  in.  to  3^  in. 

;  of  the  Dawson  bottle  crating  cleaning  machinery.  All  will  be  high.  It  will  set  from  30  to  60 

ind  decrating  machine  working  exhibits,  and  the  staff  will  cartons  p>er  min. 
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side  diameter.  Cut-out  devices 
are  fitted  to  stop  the  machine 
when  there  is  no  wad  or  more 
than  one  wad  delivered.  It  has  a 
variable  speed  control  from  50  to 
150  per  minute.  The  automatic 
vial  and  ampoule  printing  ma¬ 
chine  is  designed  for  small  cylin¬ 
drical  objects  up  to  i|  in.  di¬ 
ameter.  It  has  an  off-set  rotary 
system  using  ceramic  or  fast  air¬ 
drying  inks.  Hopper  feed  and 
variable  speed  control  from  50  to 
100  per  minute. 


Purdy  Machinery  Co.  Ltd. 

(Stand  7,  Inner  Row,  First  Floor, 

National  Hall.) 

An  extensive  range  of  fully 
automatic  and  semi  -  automatic 
labelling  machines  including  the 
newly  developed  bench  type  label¬ 
ler  to  handle  small  containers  and 
packages  will  be  shown  on  this 
stand. 

The  exhibits  will  include  one  of 
the  models  of  the  Horix  filling  ma¬ 
chines,  which  are  now  being 
manufactured  in  this  country 
under  licence,  by  Sheepbridge 
Equipment  Ltd. 

The  company's  materials  hand¬ 
ling  section  will  display  a  utility 
light-duty  conveyor,  steel  shelv¬ 
ing,  pallets  and  stillages. 


SIG’s  Model  CK  wrapping  machine  for  chocolate  tablets  and  bars. 


and  decorated  with  a  variety  of 
designs  and  colours.  Collapsible 
tubes  and  foils  in  tin,  aluminium, 
lead  and  tin  and  lead  alloys  will 
also  be  on  view.  Finally,  there 
will  be  a  display  of  rigid  extended 
containers. 

Bowater  Paper  Corporation  Ltd. 

(Stands  4,  Row  K,  and  5,  Centre 

Row,  First  Floor.) 

Bowaters  will  have  two  stands, 
one  dealing  entirely  with  the  cor¬ 
rugated  fibreboard  cases  of  Bo- 
water-Eburite  (Stand  4)  and  the 
second  displaying  the  products  of 
Bowater  Packaging  Division. 

Corrugated  fibreboard  cases 
printed  in  three  colours  are  now 
being  produced  by  Bowaters  Fibre 
Containers,  a  subsidiary  of  Bo- 
water-Eburite,  and  are  the  first  to 
be  made  in  one  process  in  this 
country.  All  three  colours  are 
printed  in  one  pass  through  a  new 
printer-slotter  manufactured  by 
Henry  Simon  Ltd.  Cases  on 
show  are  for  McVitie  and  Price. 

Other  displays  will  feature  the 
fancy  rigid  and  folding  boxes, 
aluminium  foil  ware  and  capsules, 
paper  crimp  cups  and  baking  and 
confectionery  cases  produced  by 
subsidiaries  of  Bowater-Eburite. 

A  full  range  of  pasted  and  sewn 
multiwall  sacks  and  a  complete 
service  of  filling  and  sewing  ma¬ 
chinery  will  be  shown  by  the  sack 
division  of  Bowaters  Sales  Com¬ 
pany.  Multiwall  sacks  are  par¬ 
ticularly  recommended  for  eco¬ 
nomical  and  hygienic  handling  of 
foodstuffs. 
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British  Celanese  Ltd. 

(Stand  I,  Row  F,  Ground  Floor, 

National  Hall.) 

Recognising  the  increasing 
popularity  of  transparent  plastics 
and  self-service,  British  Celanese 
have  made  vision  packaging  the 
theme  of  their  exhibits.  They  will 
display  the  latest  designs  in  win¬ 
dow-cartons,  rigid  boxes  and  lam¬ 
inated  satchets  made  in  Clarifoil 
film  of  all  gauges.  Many  of  these 
are  widely  used  in  the  food  indus¬ 
try.  Celawrap,  the  “breathing” 
film  specially  designed  for  food 
wrapping,  will  be  used  for  fresh 
produce  in  an  open-topped  re¬ 
frigerator.  Hand-operated,  inex¬ 
pensive  equipment  for  overwrap¬ 
ping  cartons  with  this  film  will  be 
demonstrated  on  the  stand.  Win¬ 
dow  lamination  will  be  on  show 
for  the  first  time. 


British  Viaqueen  Ltd. 

(Stand  5,  Row  F,  Ground  Floor, 
National  Hall.) 

This  exhibit  will  be  a  pictorial 
one  to  demonstrate  the  versatility 
of  Visqueen  polythene  film.  The 
exhibit  will  portray  the  inherent 
properties  of  the  product,  to  em¬ 
phasise  that  it  is  tough,  trans¬ 
parent,  waterproof,  printable,  me¬ 
chanically  strong,  chemically  re¬ 
sistant,  non-toxic,  and  flexible  at 
low  temperatures. 

John  Dale  Ltd. 

(Stands  6,  Row  D,  and  7,  Row  E, 
Ground  Floor,  National  Hall.) 
This  company  will  be  showing 
metal  collapsible  tubes,  Dalplas 
plastic  tubes,  rigid  aluminium  ex¬ 
tensions,  tinplate  and  aluminium 
boxes,  and  compression  and  injec¬ 
tion  moulded  closures  and  com¬ 
ponents. 
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PACKAGING  CONTRASTS 

W.  Melhuish’s  "  Cristo  Crisps  ”  are  packed  in  cartons 
made  from  white-lined  chipboard,  manufactured  and  printed 
by  6-colour  offset  lithography  by  Hunt  Partners.  Ltd.  Princi¬ 
pal  colours  are  brown,  yellow  and  green. 

Birds  Eye’s  quick-frozen  chicken  pie  is  packed  in  a  foil 
container  inside  a  waxed  carton  with  a  waxed  overwrapping. 

Full  colour  photographs  of  the  ingredients  are  reproduced 
on  Symington’s  packs  by  Metal  Box.  The  designs  were 
printed  in  reverse  by  colour  gravure  on  acetate  which  was 
laminated  to  paper  coated  with  ”  Diothene  ”  polythene  film. 

The  dramatic  black  and  gold  pack  for  Alfred  Bird’s 
"  Golden  Spoon  ”  cake  mix  is  an  adventurous  break  from 
traditional  food  packaging.  In  contrast  to  Symington’s  pack 
there  is  no  attempt  to  create  ”  appetite  appeal.”  The  mix  is 
contained  in  an  aluminium  foil  baking  tin. 


Food  Manufacture — January^  1957 


9 


John  Dickinson  and  Co.  Ltd. 

(Stand  6,  Row  F,  and  Stand  5, 
Row  G,  Ground  Floor,  National 
Hall.) 

A  wide  range  of  packaging  ma¬ 
terials  will  be  displayed  on  this 
stand.  They  will  include  bags 
made  from  paper,  film,  foil,  cot¬ 
ton,  Pliofilm,  polythene,  and 
laminated  materials.  Seal  -  easi 
bags,  powder  pockets  and  enve¬ 
lopes,  carrier  and  millinery  bags. 
Film,  waxed  and  foil  wrappings, 
semi-rigid  transparent  acetate  con¬ 
tainers  and  window  cartons  will 
also  be  on  view  with  many  differ¬ 
ent  types  of  seals,  stay  papers, 
labels  and  sealing  machines. 

John  Gosheron  and  Co.  Ltd. 

(Stand  3,  Row  B,  Ground  Floor, 
National  Hall.) 

Two  new  types  of  sealing  tapes 
will  be  shown.  Twist  seal  is  a 
special  cellulose  film  that  has  been 
bonded  to  fine  strands  of  steel 
wire.  It  is  described  as  suitable 
for  sealing  bags,  Transothene ,  film 
and  kraft,  for  colour  identification 
on  steel,  and  for  stringing,  band¬ 
ing  and  thonging.  It  is  available 
in  several  colours  and  widths  of  5 
or  10  m.m.  Tielon  is  made  from 


300  substance  plain  or  coloured 
film  with  strands  of  high  tensile 
rayon  yam  bonded  to  it.  This  is 
also  made  in  5  or  10  m.m.  widths 
and  can  be  supplied  in  10  colours 
or  transparent.  It  is  claimed  to 
have  a  tensile  strength  of  33  lb. 
straight  pull  and  20  lb.  when 
knotted.  Unprinted  it  is  said  to 
be  cheaper  than  cotton  tying  tape. 

Henry  Jackson  (Liverpool)  Ltd. 

(Stand  3,  Row  GG,  First  Floor, 

Empire  Hall.) 

This  firm  will  show  polythene 
bags  and  liners  made  from  film 
pr^uced  in  their  own  factories, 
suitable  for  packaging  a  large 
variety  of  commodities,  including 
chemicals,  fertilisers,  cattle  foods, 
bananas,  sugar  confectionery  and 
foodstuffs  generally.  The  com¬ 
pany's  recently  increased  produc¬ 
tion  capacity  ensures  quick  de¬ 
liveries  and  keen  prices  to  any 
part  of  the  world. 

Hunt  Partners  Ltd. 

(Stand  8,  Row  D,  Ground  Floor, 

National  Hall.) 

This  stand  will  contain  examples 
of  the  Velvetone  process,  a  method 
of  carton-production  which  prints 


and  cuts  the  board  in  one  continu¬ 
ous  operation.  This  is  claimed  to 
enable  regular  running  contracts 
to  be  supplied  without  holding 
large  stocks  and,  by  means  of 
over-printing  units,  to  change 
names  of  flavours,  prices  and 
types  of  contents  promptly. 

Samuel  Jones  and  Co.  Ltd. 

(Stand  5,  Row  B,  and  Stand  4, 
Row  C,  Ground  Floor,  National 
Hall.) 

This  stand  is  intended  to  illus¬ 
trate  the  whole  field  of  labelling, 
showing  the  use  of  non-curling 
pre-gummed  papers,  choice  of  cor¬ 
rect  grades  of  adhesive  with  plain 
label  paper  for  automatic  labelling 
machines,  pressure-sensitive  labels 
and  thermoplastic  labelling. 
Among  the  labelling  machines  will 
be  the  new  electric  labellers,  a 
two-length,  electric  tape  shooter 
with  foot  control,  a  steam  activa¬ 
tor  for  use  with  delayed  action 
Heatfix  papers  and  an  electric 
dispenser  for  tacky  labels  in  sheets 
and  rolls. 

Key  Glassworks  Ltd. 

(Stand  I,  Row  N,  Ground  Floor, 
Empire  Hall.) 

Samples  of  their  many  different 
types  of  glass  containers,  filled, 
capped  and  labelled  by  their 
numerous  customers  will  be  shown 
by  Key  Glassworks.  They  will 
also  show  representative  samples 
of  standard  and  fancy  bottles  and 
jars. 

Sole  selling  agents  for  Key 
Glassworks  are  Ronald  Gale  and 
Co.  Ltd. 

The  Metal  Box  Co.  Ltd. 

(Stand  2,  Row  F,  and  Stand  i. 
Row  I,  Ground  Floor,  National 
Hall.) 

Metal  Box  will  be  showing  all 
their  usual  products — cans,  tins, 
boxes,  packages  and  containers 
made  of  tinplate,  aluminium  sheet 
and  foil,  paper,  cardboard  and 
rigid  and  flexible  plastics,  all 
printed  in  colour  by  a  number  of 
processes. 

Several  improved  types  of  food 
containers  will  be  shown.  One, 
which  is  described  as  especially 


Food  Packaging  -  the  \ext  Five  Years 

What  edible  goods  will  the  public  be  demanding  in  the  next  few  years 
ahead?  What  will  the  food  and  edible  goods  trades  have  to  offer — and 
how  will  it  be  retailed  and  packaged?  What  new  containers  and  pack¬ 
ages  are  in  the  offing  which  may  change  present  merchandising 
methods?  What  changes  in  distribution  and  selling  methods  can  we 
expect  which  will  change  (a)  the  type  of  goods  offered  to  the  public, 
and  (6)  the  methods  of  manufacture  and  packaging  at  producing 
centres? 

A  serious  attempt  to  answer  such  questions  is  to  be  made  at  a 
Convention  (“  Better  Packaging  Means  Better  Living  ”)  organised 
by  the  Institute  of  Packaging  in  conjunction  with  the  Packaging  Ex¬ 
hibition.  Retailers,  manufacturers,  and  packaging  suppliers  will,  in 
separate  sessions,  state  their  needs  and  make  their  predictions,  each 
telling  the  others  what  they  are  likely  to  want — and  what  they  can 
supply. 

The  Convention  will  be  concentrated  in  two  days,  Wednesday  and 
Thursday,  January  23  and  24  with  three  discussion  sessions.  It  will 
open  at  10.30  a.m.  and  in  the  first  session,  from  11.15  a.m.  to 

12.45  p.m.  two  speakers  will  discuss  the  subject  “  The  Retailer  Looks 
Ahead.”  The  exhibition  will  be  toured  in  the  afternoon.  Thursday’s 
sessions  will  open  at  10.30  a.m.  with  speakers  sponsored  by  the  Food 
Manufacturers’  Federation.  The  final  session  will  commence  at 

11.45  a.m.  under  the  title  “  Satisfying  Future  Packaging  Needs.”  The 
Convention  will  be  summarised  in  the  afternoon  and  the  final  address 
will  be  given  by  Lord  Luke. 
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Ite  feed-end  of  the  polythene  paper  laminating  machine  on  which 
“  Telcophane  ”  is  produced. 


suitable  for  biscuits  and  dried 
foods,  is  the  captive  slip  lid  com- 
|K)site  container.  It  has  a  body  of 
spirally  wound  cardboard,  which 
has  the  normal  seamed-on  tinplate 
bottom.  The  tinplate  lid,  the  edge 
of  which  is  curled  outwards,  differs 
from  the  normal  type  in  that  the 
main  surface  area  is  slightly 
countersunk,  leaving  a  narrow, 
raised  groove  round  the  edge. 
This  gr(K)ve  is  just  wide  enough  to 
take  the  top  of  the  cardboard  wall, 
which  beds  snugly  into  it.  When 
the  container  is  filled,  the  lid  is 
put  on  and  a  simple  mechanical 
device  impresses  an  inward  bead 
into  the  lid  skirt.  The  impress  is 
carried  through  to  the  cardboard, 
locking  the  lid  and  the  body  to¬ 
gether.  The  beading  is  claimed  to 
be  a  more  efficient  method  of 
keeping  out  moisture  than  the  nor¬ 
mal  slip  lid  container. 

Also  new  are  the  flat  tapered 
cans  of  i6  or  8  oz.  capacity.  These 
were  designed  for  special  packs 
such  as  steak  and  kidney  pies. 
Both  the  bodies  and  ends  can  be 
decorated  to  eliminate  the  diffi¬ 
culty  of  labelling  a  container  of 
this  shape. 

Metal  Box  pioneered  beer  cans 
for  the  British  brewing  industry, 
but  the  old  type  of  cone  top  wax- 
lined  can  has  now  been  largely 


superseded  by  the  flat  top  can, 
which  is  produced  in  three  sizes. 
Two  of  these,  the  lo-oz.  and  i6-oz. 
sizes  are  primarily  for  the  home 
trade,  and  the  12-oz.  size  for  ex¬ 
port.  An  encouraging  start  has 
been  made  in  introducing  these 
cans,  many  brewers  already  using 
them  in  substantial  quantities  for 
the  home  market.  The  flat  top 
can,  which  is  treated  internally 
with  a  special  lacquer,  gives  a 
much  improved  result  when  com¬ 
pared  with  the  old  wax-lined  con¬ 
tainer,  and  its  specially  construc¬ 
ted  side  seam  gives  adequate 
strength  for  the  f>asteurising  tem¬ 
peratures  normally  used. 

At  present  Metal  Box  has  one 
manufacturing  line  for  these  cans, 
but  its  output  is  completely  taken 
up,  and  a  second  line  will  be 
ready  this  month.  All  beer  cans 
are  print''d  with  the  brewers’  tra¬ 
ditional  designs.  This  eliminates 
the  labelling  operation,  while  keep¬ 
ing  alive  the  goodwill  established 
by  well-known  labels. 

Bags  made  of  Diothene,  the 
flexible  polythene  film  produced 
by  Metal  Box,  are  being  widely 
adopted  for  packaging  fresh  pro¬ 
duce.  They  are  being  exhibited 
printed  in  up  to  4  colours  using 
aniline  inks,  or  in  two  colours 
using  gravure  inks. 


P.  P.  Payne  and  Sons  Ltd. 

(Stand  6,  Row  O,  Ground  Floor, 

Empire  Hall.) 

Recently  introduced  by  the 
Payne  organisation,  the  Carry- 
Pack  Lifting  Handle  will  be 
shown.  A  Carry -Pack  lifting 
handle  is  a  strip  of  gummed  paper 
combined  with  a  handle  of  strong 
cotton  tape.  The  handle  is  easy  to 
apply  and  can  seal  a  package  in 
5  sec.  A  Carry-Pack  handle  ap¬ 
plied  to  a  box,  carton  or  package 
lifts  straight  out.  The  handles  are 
manufactured  in  varying  lengths 
and  colours,  plain  or  printed. 

Another  exhibit  will  be  the  new 
method  of  a  quick  and  easier 
opening  of  corrugated  containers 
— containers  so  constructed  that 
they  may  literally  be  “zipped” 
open  cleanly  and  rapidly. 


Reads  Ltd. 

(Stand  4,  Row  B,  Ground  Floor, 
National  Hall.) 

Metal  containers  of  all  types 
from  a  half-ounce  tin  to  a  40-^. 
drum  will  be  on  show.  A  special 
section  will  deal  with  highly  dec¬ 
orated  packs  for  the  retail  market, 
especially  sugar  confectionery, 
biscuits  and  other  foodstuffs. 
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Another  section  will  be  devoted  to 
bulk  and  trade  packaging,  includ¬ 
ing  plain  and  decorated  containers 
for  liquids,  powders,  pastes  and 
solids. 

Reed  Paper  Group 

(Stand  2,  Row  B,  Stand  2,  Row 

E,  Ground  Floor,  National 

Hall.) 

One  of  the  largest  stands  at  the 
exhibition  will  be  that  of  the  Reed 
Paper  Group.  Covering  2,700 
sq.  ft.  and  topped  by  a  30  ft.  high 
suspended  column  of  multi¬ 
coloured  paper  and  boards,  the 
stand  will  display  the  exhibits  of 
six  firms  within  the  Group  which 
manufacture  or  sell  packaging 
products  and  materials. 

Sharing  the  stand  will  be  Reed 
Corrugated  Cases  Ltd.,  Medway 
Paper  Sacks  Ltd.,  Paper  Con¬ 
verters  Ltd.,  Cropper  and  Co. 
Ltd.,  Powell  Lane  Manufacturing 
Co.  Ltd.,  and  E.  R.  Freeman  and 
Wescott  Ltd. 

A  major  feature  of  the  Reed 
Corrugated  Cases  display  will  be 
a  44  ft.  long  panel  decorated  by 
John  Minton,  the  well  -  known 
painter  and  illustrator,  showing 
cases,  trays  and  [jacks  in  corru¬ 
gated  fibreboard,  ‘  ‘  linen-finish 
corrugated  fibreboard  and  weather¬ 
proof  corrugated  fibreboard.  The 
displays  and  decorations  will  be 
arranged  in  four  sections  with  the 
following  themes :  wines  and 
spirits,  food,  recreation  and  hard¬ 
ware. 

The  wine  and  spirit  section  will 
feature  cases  for  home  and  export 
trade,  carry-home  packs  for  beer 
and  spirits,  beer  cases  and  cordial 
trays.  Attractively  printed  cases 
and  trays  and  special  Christmas 
packs  will  be  shown  in  the  Food 
Section  and  will  illustrate  the  im¬ 
mense  variety  of  packing  cases  re¬ 
quired  by  the  food  industry. 

A  range  of  agricultural  and  hor¬ 
ticultural  packs  including  chick 
boxes,  dressed  poultry  boxes, 
flower  boxes,  egg  and  apple  cases, 
will  also  be  on  show  and  will  be 
seen  against  a  photographic  back¬ 
ground,  in  a  series  of  shop  win¬ 
dows  set  in  a  coloured  panel. 

Colour  will  be  the  theme  of  the 
Medway  Paper  Sacks  display. 


Remploy  Cardboard  Box  Group 

(Stand  12,  Centre  Row,  First 

Floor.) 

The  Remploy  Cardboard  Box 
Group  is  equipped  to  under¬ 
take  the  production  of  litho  and 
letterpress  collapsible  cartons  and 
display  outers,  collapsible  boxes 
and  containers  from  solid  and  cor¬ 
rugated  board,  rigid  stitched  boxes 
to  post  office  and  Ministry  speci¬ 
fications,  and  all  types  of  fancy 
covered  boxes. 

Seven  Remploy  factories  offer  a 
comprehensive  service  to  all  indus¬ 
trial  users  of  packaging  materials. 


Lithographed  tin  box  exhibited  by  Reads. 


These  factories  are  all  in  industrial 
centres:  Blackwood,  S.  Wales; 
Bootle  and  Burnley,  Lancs. ; 
Dagenham,  Essex;  Longton, 
Staffs. ;  Manchester,  Portsmouth 
and  Sunderland. 

H.  G.  Sanders  and  Son  Ltd. 

(Stand  12,  Row  GG,  First  Flotjr, 

Empire  Hall.) 

This  stand  will  demonstrate  the 
possibilities  of  food  packaging  in 
tubes. 

A  special  display  unit  will 
illustrate  the  facilities  which  this 
firm  can  offer  food  manufacturers 
who  will  be  invited  to  discuss  their 
special  requirements  and  to  in¬ 
spect  internally  lacquered  tubes 
derigned  for  food  packing.  They 
will  also  be  able  to  see  the  Sander- 
seal  end-sealed  tubes,  a  new  de¬ 
velopment  said  to  overcome  the 
problems  of  end  seepage. 

Rigid  containers,  pressings  and 
components  from  the  H.  G.  San¬ 
ders'  press  shop  will  form  the  re¬ 
mainder  of  the  exhibits.  These 


range  from  disposable  office  paste 
containers  to  high  quality  toilet 
and  cosmetic  packs.  Also  on  view 
will  be  a  selection  of  sprinklers 
and  special  closures. 

Spesco  Developments  Ltd. 

(Stand  15,  Inner  Row,  First 

Floor,  National  Hall.) 

Spesco  recently  bought  the 
British  rights  of  a  new  process.  It 
will  make  possible  the  manufac¬ 
ture  by  the  company  of  polythene 
containers  made  partly  of  thin 
film  and  partly  of  heavy  mould¬ 
ings. 

Apart  from  their  cheapness  the 
new  type  containers  appear  to 
possess  important  advantages.  As 
they  will  be  fully  collapsible,  far 
less  storage  space  will  be  required 
for  them  when  they  are  not  in  use. 
Alternatively,  an  increased  num¬ 
ber  of  the  containers  could  be 
stored  without  requiring  additional 
space. 

In  addition,  the  feature  of  col- 
lapsibility  coupled  with  their  very 
low  weight  ensures  that  transport 
costs  for  the  return  of  empty  con¬ 
tainers  can  be  considerably  re¬ 
duced.  This  will  be  one  of  the 
company’s  main  exhibits. 

The  Telegraph  Construction  and 

Maintenance  Co.  Ltd. 

(Stand  7,  Row  C,  Ground  Floor, 

National  Hall.) 

This  company  will  emphasise 
the  suitability  of  plastics  for  pro¬ 
tective  packaging.  In  particular, 
they  will  be  showing  Telcophane, 
a  plastic  designed  to  satisfy  the 
demand  for  a  transparent  material 
of  high  visual  appeal,  which  is 
proof  against  water  and  water 
vapour  and  an  efficient  gas  bar¬ 
rier.  It  is  made  from  regenerated 
cellulose  film  and  polythene.  To 
bond  the  two  materials  securely 
use  has  been  made  of  the  extru¬ 
sion  coating  technique,  which 
gives  a  film  of  mechanical,  phys¬ 
ical  and  visual  uniformity. 

The  new  material  is  tough  and 
flexible,  with  good  burst  and  tear 
strength.  It  can  be  stored  under 
deep-freeze  conditions. 

Telcophane  can  be  readily  heat- 
sealed  to  give  a  joint  as  imperme¬ 
able  as  the  material  itself,  and  thus 
lends  itself  to  the  fabrication  of 
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Two  of  Spesco’s  “fold  up”  poly¬ 
thene  containers,  each  with  a  ca¬ 
pacity  of  5  pints. 


vacuum  packs.  The  vacuum  pack 
is  especially  suitable  for  sliced 
cold  meats  and  other  goods  which 
pack  flat.  The  impermeability  of 
the  film  ensures  that  the  vacuum  is 
held,  no  loss  of  moisture  by  evap¬ 
oration  takes  place  and  tht  ‘  ‘  fresh- 
cut  ”  flavour  is  preserved. 

The  vacuum  technique,  while 
very  desirable  in  the  packing  of 
meats,  is  not  by  any  means  essen¬ 
tial  in  countless  other  applications 
of  the  material  in  small-scale  pack¬ 
aging.  Products  for  which  it  can 
be  used,  include  tea,  coffee  or 
cocoa,  spices,  jam  and  mayon¬ 
naise.  This  type  of  pack  enables 
the  stiffness  or  fluidity  of  products 
like  jams,  or  creams,  to  be  com¬ 
municated  through  actual  hand¬ 
ling,  without  damage  to  product  or 
pack.  Visibility  and  “feel”  are, 
of  course,  valuable  selling  points 
in  supermarkets  and  cafeterias, 
and  here  the  Telcophane  pack  can 
play  an  imp<)rtant  and  effective 
part.  It  can  be  printed  by  the 
methods  usually  employed  for 
cellulose  film.  The  best  effects  are 
obtained  by  reverse  printing, 
which  involves  printing  on  the 
cellulose  film  before  it  is  coated 
with  polythene,  so  that  the  print  is 
ultimately  sandwiched  between 
the  two  materials. 

The  stand  will  also  give  promin¬ 
ence  to  Telcothene-cosited  papers, 
and  in  particular  to  coated  Kraft, 
which  is  in  ever-increasing  de¬ 
mand  for  the  fabrication  of  multi¬ 
wall  sacks.  The  chemical  resist¬ 
ance  of  Telcothene,  its  imperme¬ 
ability  to  water  and  water- vapour, 
its  flexibility  and  anti-scuffing 
qualities  make  it  an  ideal  protec¬ 
tion  for  sacks  intended  to  contain 
such  materials  as  sugar  and  pow¬ 
dered  foods  generally. 


Thames  Board  Mills  Ltd. 

(Stand  14,  Inner  Row,  First 

Floor,  National  Hall.) 

Displays  will  feature  ‘  ‘  Thames 
Board ' '  for  boxmaking,  and 
FiberiL  packing  cases.  In  the 
last  two  years  the  company  has 
extended  its  productivity,  especi¬ 
ally  of  Fiberite  packing  cases.  It 
has  now  two  packing-case  fac¬ 
tories,  the  original  one  at  Purfleet 
and  an  entirely  new  one  adjacent 
to  its  mills  at  Warrington.  At 
Warrington  also  buildings  are  in 
course  of  erection  for  another 
boardmaking  machine. 

Also  of  interest  to  visitors  to  the 
stand  will  be  displays  of  printed 
cartons  made  from  Thames  white- 
lined  board.  The  Fiberite  side  of 
the  company's  activities  will  be 
represented  by  actual  packs  of 
goods  of  various  kinds,  with 
special  reference  to  its  ability  to 
produce  corrugated  cases  (in  addi¬ 
tion  to  the  widely  used  solid 
cases)  to  suit  particular  types  of 
merchandise. 

Venesta  Ltd. 

(Stand  8,  Row  B,  Ground  Floor, 

National  Hall.) 

Among  this  firm’s  exhibits  will 
be  collapsible  tubes  from  their  new 
factory  at  Silvertown.  They  have 
developed  a  range  of  end-seals 
(V enseals)  for  these  tubes.  These 
come  in  four  different  types,  heat- 
seal,  pressure  sensitive,  latex  and 
wax.  Another  development  is 
automatic  capping  of  tubes.  An 
exhibition  of  packed  tubes  will 
demonstrate  the  increasing  variety 
of  foodstuffs  which  can  now  be 
packed  in  tubes. 

Another  new  exhibit  will  be  the 
Zip-Rip  wrap  for  sections  of 


cheese  which  is  produced  by  Ven¬ 
esta  for  Bel  Cheese.  This  wrap 
has  a  tab  which  rips  off  the  com¬ 
plete  top  of  the  wrap  so  that  the 
whole  may  be  easily  removed.  In 
addition,  wraps  for  sections  of 
cheese  with  the  label  actually 
printed  directly  on  to  the  foil  are 
being  exhibited,  as  well  as  the 
more  conventional  foil  wraps  with 
paper  labels. 

Viscose  Development  Co.  Ltd. 

(Stand  6,  Outer  Row,  First  Floor, 

National  Hall.) 

Viscose  will  display  cellulose 
bottle  and  container  closures  well 
known  as  Viskrings  and  Viskaps. 
The  display  will  be  of  interest  to 
all  bottlers,  and  will  demonstrate 
the  extensive  use  of  these  closures 
for  securing  corks,  stoppers,  screw 
caps  and  rubber  plugs. 

Recent  developments  in  a  new 
printing  technique  will  make 
available  for  inspection  new  colour 
effects  and  two-colour  printing  on 
both  sides  of  Viskrings.  Before 
this  development  it  was  only  pos¬ 
sible  to  print  simple  matter  in  one 
colour,  either  red  or  black,  on  one 
side  of  a  Viskring. 

A  new  machine  for  the  auto¬ 
matic  and  rapid  application  of 
Viskrings  will  be  on  show  on 
Albro’s  stand  (see  p.  5). 

Viskase  Ltd. 

(Stand  7,  Outer  Row,  First  Floor, 

National  Hall.) 

Casings  for  cooked  and  pro¬ 
cessed  meats  and  skinless  sausages 
will  be  on  display.  The  Visking 
meat  casings  are  filled  wet  so  that 
they  shrink  closely  and  evenly  to 
the  meat,  holding  it  firm  and  com¬ 
pact.  They  are  available  in  red, 
amber  or  clear.  High  stretch, 
standard  stretch  and  fibrous  cas¬ 
ings  are  available  for  meats  packed 
after  processing.  Nojax  casings 
for  sausages  are  supplied  in  40  ft. 
lengths  of  cellulose  tube,  ready 
shirred  into  8  in.  sticks.  Costing 
only  about  one  quarter  the  price 
of  sheep  casings,  they  make  it 
possible  for  manufacturers  to  pro¬ 
duce  a  fully  enclosed  pack  of  skin¬ 
less  pork  sausages  at  an  even 
cheaper  price  than  the  conven¬ 
tional  banded  pack. 
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Collaborative  Study  on  the 

FIBRE  C0\TE\T  OF  OATFEED 


By  L  Kent,  m.a.,  Ph.D.  and  J.  B.  Hutchinson,  b.Sc.,  Ph.D.,  a.r.i.c.* 


Rigid  directions  for  determining  the  fibre  content  of  oatfeed  and  other  oatmeal  milling 
by-products  are  laid  down  in  the  FertUisers  and  Feeding  Stuffs  Act,  but  different  laboratory 
techniques  can  and  do  exist  A  collaborative  study  was  organised  by  the  Research  Association 
of  British  Flour  Millers  to  ascertain  the  variations  in  results  which  may  occur  when  the  same 
sample  is  analysed  by  different  laboratories.  Thirteen  laboratories  took  part  The  results, 
which  are  described  here,  show  that  the  regulations  can  lead  to  an  undesirably  large  range  of 
results  being  obtained  on  oatmeal  by-products  when  analysed  by  a  number  of  laboratories. 


IN  THE  new  Regulations  of  the 
Fertilisers  and  Feeding  Stuffs 
Act,  1926,  in  operation  from 
January  i,  1956,  oatfeed  has  the 
following  implied  definition  (p, 
37) :  ‘  ‘  the  by-product  of  oatmeal 
milling  consisting  of  hulls,  floury 
materials,  mealy  matter,  scree 
dust,  all  finely  ground,  and  con¬ 
taining  not  more  than  27%  of 
fibre.” 

The  fibre  content  of  oatmeal 
milling  by-products  (whether  de¬ 
fined  as  ‘  ‘  oatfeed  ’ '  or  not)  is  now 
required  to  be  declared  in  the 
Statutory  statement  {Regulations, 
p.  30),'  and  the  limits  of  variation 
are  defined  as  follows:  “Fibre, 
one-eighth  of  the  amount  stated; 
provided  that  this  limit  of  varia¬ 
tion  shall  not  operate  so  as  to  per¬ 
mit  of  the  application  of  the  name 
‘  oatfeed  ’  to  any  article  contain¬ 
ing  more  than  27%  of  fibre.” 

The  procedure  for  the  deter¬ 
mination  of  fibre  content  specified 
in  the  new  regulations  is  adopted 
from  the  earlier  regulations,  now 
superseded.  Despite  the  apparent 
rigidity  with  which  the  regulations 
describe  the  procedure  to  be  fol¬ 
lowed,  differences  in  technique 
can  still  exist  and  must,  indeed,  be 
accepted  as  the  regulations  stand. 
It  is  important,  however,  that 
manufacturers  and  purveyors  of 
oatfeed  and  other  oatmeal  milling 
by-products  should  have  some 
idea  of  the  extent  of  variation  in 
results  that  may  be  obtained  when 
the  same  sample  is  analysed  for 
fibre  content  in  a  number  of  lab- 

*  Both  of  the  Research  Association  of 
British  Flour-Millers,  Cereals  Research 
Station,  St.  Albans. 


oratories.  It  was  in  order  to 
obtain  such  information  that  the 
collaborative  study  on  the  fibre 
content  of  oatfeed,  now  being  re¬ 
ported,  was  organised. 

A  somewhat  similar  study  of  the 
prescribed  method  of  estimation 
of  fibre  content  was  carried  out  by 
Hall  et  al.,^  but  the  materials 
analysed  had  relatively  low  fibre 
contents,  in  the  range  6-15%. 

The  general  arrangement  of  the 
study  was  that  three  samples  of 
oatfeed,  obtained  in  September, 
1955*  t  were  subdivided  in  the 
laboratories  of  the  Cereals  Re¬ 
search  Station,  St.  Albans,  and  a 
portion  of  each  sample  sent  to 
each  collaborating  analyst.  Ana¬ 
lytical  results  for  fibre  and  mois¬ 
ture  contents  were  remitted  to  St. 
Albans  where  they  were  put  to¬ 
gether  for  statistical  analysis  and 
comj)arison. 

Collaborating  laboratories 

There  were  13  laboratories 
taking  part  in  the  study,  each  of 
which  reported  results  on  every 
sample.  Laboratories  in  England, 
Scotland,  and  Northern  Ireland 
were  represented.  Five  were  lab¬ 
oratories  of  official  analysts  or 
public  consultants;  six  were  lab¬ 
oratories  attached  to  mills  where 
oatfeed  is  manufactured  commer¬ 
cially;  one  was  the  laboratory  of  a 
Research  Institute;  and  one  was 
the  analytical  laboratory  at  the  Ce- 

t  In  September,  1955,  when  this  study 
was  originated,  the  top  limit  of  27%  fibre 
content  did  not  apply  to  oatfeed.  The 
name  "  oatfeed  ”  has  been  retained 
throughout  this  paper  although,  as  will 
be  shown  from  the  results,  not  all  the 
samples  analysed  can  now  be  so  described. 


reals  Research  Station.  Through¬ 
out  this  report  the  laboratories  will 
be  referred  to  by  code  numbers. 

Procedure 

In  order  that  the  study  should 
as  far  as  possible  make  use  of 
natural  working  conditions  in  the 
several  laboratories,  and  provide 
a  fair  comparison  between  results 
that  might  be  expected  in  routine 
work — the  main  object  of  the 
study — no  suggestions  were  made 
to  collaborating  analysts  regard¬ 
ing  the  way  in  which  the  work 
should  be  performed,  except  that 
each  collaborator  was  requested  to 
carry  out  fibre  determinations  by 
the  official  method  as  described  in 
the  Fertilisers  and  P'eeding  Stuffs 
Regulations,  No  request  was  made 
that  any  given  number  of  opera¬ 
tors  should  take  part,  nor  that  any 
given  number  of  replicate  deter¬ 
minations  should  be  made,  al¬ 
though  collaborators  were  in¬ 
formed  that  the  separate  reporting 
of  individual  figures  when  repli¬ 
cate  determinations  had  been  made 
would  be  much  appreciated.  The 
general  approach  was  to  urge  col¬ 
laborating  analysts  to  carry  out 
the  work  in  the  usual  way  and  not 
to  depart  from  custom  merely  be¬ 
cause  they  were  taking  part  in  a 
collaborative  study. 

In  view  of  these  limitations,  it 
was  not  possible  to  plan  the  entire 
study  in  such  a  way  that  the  re¬ 
sults  would  be  in  an  ideal  form  for 
statistical  analysis.  It  was  antici¬ 
pated  that  some  laboratories  might 
be  able  to  supply  results  obtained 
by  only  one  operator  and  might 
not  wish  to  submit  unassociated 
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replicate  determinations  made  at 
different  times :  in  such  cases  each 
sample  would  have  to  be  assigned 
a  unique  figure  per  laboratory. 
However,  if  the  results  were  then 
arranged  in  a  two-way  table  for 
samples  and  laboratories  they 
could  still  be  examined  satisfac¬ 
torily  by  a  statistical  analysis  of 
variance,  using  the  first  order  in¬ 
teraction  “  samples  x  labora¬ 
tories  ”  as  an  estimate  of  error  for 
determining  the  significance  of  the 
differences  between  laboratories,  a 
main  purpose  of  the  work. 

Nevertheless,  it  seemed  desir¬ 
able  to  obtain  a  more  direct  esti¬ 
mate  of  error  replication  within 
the  laboratories  themselves,  be¬ 
tween  and  within  individual  opera¬ 
tors.  This  need  was  satisfied  by 
replication  of  the  samples. 


content  constant;  however,  ana¬ 
lysts  were  requested  to  determine 
moisture  content  in  addition  to 
fibre  content,  and  the  fibre  results 
here  reported  have  all  been  con¬ 
verted  to  10%  moisture  basis, 
using  the  moisture  values  as  re¬ 
ported  by  the  several  analysts. 
The  Regulations'  prescribe  that 
moisture  content  shall  be  deter¬ 
mined  by  loss  of  moisture  at 
ioo°C.  without  further  description 
of  technique. 

RESULTS 

Moisture  content 

The  average  moisture  content 
and  range  of  values  reported  were 
as  follows: 


I 


the  three  samples,  corrected  to 
10%  moisture  content  basis,  are 
shown  in  Table  i. 

The  ranges  of  laboratory  mean 
values  were  as  follows : 

2- 1%  (26-7-28-8%)  for  packet  A 
of  sample  I ; 

3- 2%  (24-2-27-4%)  for  packets  C 
and  F  of  sample  II; 

2-7%  (27-5-30-2%)  for  packets  B, 
D  and  E  of  sample  III. 

The  number  of  operators  who 
examined  the  samples  varied  from 
one  to  five  in  the  various  labora¬ 
tories  and  totalled  26  operators. 
The  mean  values  for  each  of  the 
six  sample  packets  obtained  by 
the  26  operators  are  charted  as  a 

Samples 

II  III 


The  samples 

A 

% 

C 

% 

F 

% 

B 

% 

D 

% 

E 

% 

Three  samples  of  oatfeed  were 

lowest 

8-4 

8-7 

8-5 

8-3 

8-3 

8-4 

obtained  from  three  different 

Highest 

..  lo-i 

9-9 

9-9 

9-9 

10- 1 

10-2 

mills,  and  each  was  subdivided  as 

Mean  of  13  . . 

91 

9-2 

905 

905 

9-1 

905 

follows : 

(i)  A  sample  of  oatfeed  (I)  from 
the  first  mill  was  thoroughly  mixed 
and  divided  into  14  portions  of 
4  oz.,  each  of  which  was  labelled 
“A.” 

(ii)  A  sample  of  oatfeed  (II) 
from  a  second  mill  was  thoroughly 
mixed  and  divided  into  46  por¬ 
tions  of  4  oz.,  of  which  14  chosen 
at  random  were  labelled  “  C,”  14 
more  chosen  at  random  labelled 


The  moisture  range  among  the  six 
packets  of  a  set  sent  to  a  particular 
laboratory  did  not  exceed  0  4%  in 
respect  of  9  laboratories ;  the 
largest  range  was  1%. 

Fibre  content 

The  mean  values  reported  by 
each  laboratory  for  each  of  the  six 
packets  representing,  among  them. 


frequency  distribution  diagram  in 
Fig.  I,  the  overall  range  of 
operator-packet  mean  values  being 
25'7-29'2%  for  sample  I  (packet 
A),  23'i-27'4%  for  sample  II 
(packets  C  and  F),  and  26-7- 
31-65%  for  sample  III  (packets  B, 
D  and  E).  All  the  values  fell 
within  the  ranges  ‘  ‘  mean  ±  one- 
eighth." 


"  F, "  and  the  remainder  reserved 
for  a  sampling  study. 

(iii)  A  sample  of  oatfeed  (III) 
from  a  third  mill  was  thoroughly 
mixed  and  divided  into  42  portions 
of  4  oz.,  of  which  14  chosen  at 
random  were  labelled  "B,"  14 
more  chosen  at  random  from  the 


remainder  "D,"  and  the  last  14 
"  E." 


Thus,  packets  A,  B  and  C  were 
representative  of  three  distinct 
samples  of  oatfeed ;  packets  D  and 
E  were  replicates  of  B,  and  F  was 
a  replicate  of  C. 

Each  analyst  was  furnished 
with  a  set  of  six  packets,  A  to  F, 
individual  packets  being  chosen  at 
random  from  among  those  simi¬ 
larly  labelled. 

The  samples  were  sent  away  in 
paper  envelopes,  and  no  attempt 
was  made  to  keep  the  moisture 


Table  I.  Mean  fibre  content  of  three  samples  of  oatfeed 
determined  in  13  laboratories 

{values  expressed  on  10%  moisture  content  basis) 


Sample  II  Sample  III 

Sample  I  Packets  Packets 


Laboratory 

No.  of 

Packet 

, - 

—A - ^ 

— _ — . 

- - 

S 

No. 

Operators 

A 

C 

F 

6 

0 

£ 

1 

1 

288 

25-8 

274 

297 

30  1 

294 

2 

2 

285 

26-3 

25  1 

298 

302 

290 

3 

1 

288 

268 

24  95 

288 

284 

29  3 

4 

5 

282 

256 

259 

289 

292 

285 

5 

3 

2835 

256 

254 

29  1 

288 

28  85 

6 

2 

2835 

25  3 

2545 

287 

286 

29-5 

7 

2 

28  25 

259 

248 

286 

28  1 

286 

8 

2 

28  75 

25  55 

2645 

28  05 

280 

275 

9 

1 

27  65 

25-1 

25  1 

2835 

28  85 

288 

10 

3 

28  1 

25  1 

246 

286 

294 

282 

II 

1 

27  85 

252 

25-1 

2855 

287 

28  1 

12 

1 

278 

248 

248 

28  1 

278 

27-7 

13 

2 

267 

244 

242 

275 

27-5 

277 

Mean  for 

Official  Analysts 

287 

287 

and  Public  Consultants 

282 

25-7 

254 

287 

Mean  for  others 

282 

25-4 

25  25 

287 

288 

28  45 

Mean  all 

282 

M^4 

M7 

Range  for  laboratory  means 

on  individual  packets  2-1  3-2  2-7 


All 

285 

28-15 

278 

27-7 

27-7 

27-65 

27-4 

274 

273 

273 

27-25 

268 

263 


27  54 
27  45 

27-50 
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Fig.  1.  Frequency  distribution  diagram  of  the  mean  values  for  fibre  content  of  each 
of  the  one,  two  or  three  subsample  packets  of  three  samples  of  oatfeed  obtained  by 
26  operators  working  in  13  laboratories.  There  are  26  values  for  sample  I  (packet 
A),  52  values  for  sample  II  (packets  C  and  F),  and  78  values  for  sample  III 

(packets  B,  D  and  E). 


In  the  case  of  sample  III,  for 
which  78  independent  values  (3 
values  from  each  of  26  operators) 
are  available,  over  50%  of  the 
values  fell  within  the  narrow  range  ^ 
28  o-28-9%,  whilst  71%  of  the 
values  fell  within  the  slightly  wider  ^ 
range  28  o-29-4%  fibre  content.  2 

«»- 

o 

DISCUSSION 

If  the  average  values  are  ac-  ^ 
cepted  as  the  best  estimate  of  fibre  E 
content,  then  the  results  recorded  ^ 
in  Table  I  indicate  that  sample  II 
(jyackets  C  and  F)  complies  with 
the  statutory  definition  of  oatfeed 
whereas  samples  I  and  III  do  not. 
However,  the  results  show  that 
unquestionable  differences  in  fibre 
content  are  obtained  when  a  num¬ 
ber  of  laboratories  analyse  sub¬ 
samples  of  the  same  material. 
Laboratory  No.  i  consistently  re¬ 
ported  values  well  above  the  aver¬ 
age  for  all  the  samples,  whilst 
laboratories  Nos.  12  and  13  just 
as  consistently  reported  values  be¬ 
low  the  average  for  all  samples. 

All  13  of  the  analysts  would 
have  rejected  sample  III  as  not 
complying  with  the  Statutory 
definition  of  oatfeed,  but  one 
analyst  (No.  13)  would  have 
passed  sample  I,  and  another 
analyst  (No.  i)  would  have  re¬ 
jected  sample  II  on  the  result  of 
his  analysis  of  packet  F. 

The  differences  between  results 
on  the  same  sample  may  be  re¬ 
garded  as  being  due  to  two  main 
causes: 

1.  Differences  in  technique  or 
interpretation  of  the  official  method 
for  fibre  determination,  both  be¬ 
tween  laboratories,  and  also  be¬ 
tween  operators  working  in  the 
same  laboratory. 

2.  Basic  heterogeneity  of  the 
material  to  be  sampled. 

The  heterogeneity  arises  from 
the  fact  that  oatfeed,  though  a 
dry,  free-pouring,  readily  mixed 
powder,  is  a  blend  of  a  number  of 
by-product  streams  which  differ 
from  each  other  both  in  particle 
size  and  in  fibre  content.  In  hand¬ 
ling  the  material,  for  subdividing 
or  subsampling,  there  is  danger  of 
segregating  the  particles  by  size. 
Thus,  among  the  various  sub¬ 
samples  of  the  one  material,  ob¬ 
tained  by  subdividing  the  bulk  in 
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the  laboratory  at  St.  Albans,  there 
might  be  small  but  real  differences 
in  fibre  content;  likewise,  between 
each  successive  2  or  3  g.  portion 
weighed  out  for  analysis  from  a 
single  packet  by  an  individual 
operator  there  might  be  similar 
real  differences  in  fibre  content 
owing  to  non-uniformity  of  the 
material,  though  fortunately  these 
latter  become  automatically  a  part 
of  the  error  of  replication. 

It  is  of  some  importance  to 
ascertain  whether  the  observed 
differences  between  the  labora¬ 
tories  are  “  real,"  i.e.  due  to  vari¬ 
ations  in  method,  or  whether  such 
observed  differences  can  result 
entirely  from  the  distribution  of 
the  large  sample  among  the  differ¬ 
ent  packets  purporting  to  repre¬ 
sent  it.  This  question  can  be 
settled  by  submitting  the  full  re¬ 
sults  obtained  by  26  operators,  of 
which  a  summary  is  given  in 
Table  I,  to  the  statistical  process  of 
analysis  of  variance.  The  varia¬ 
tions  ascribable  to  differences  be¬ 
tween  samples,  differences  between 
laboratories,  and  differences  be¬ 
tween  operators  have  been  separ¬ 
ated  and  compared  with  the  ap¬ 
propriate  statistical  terms  for  error 
and  heterogeneity  between  packets 
of  the  same  sample  to  decide  their 


significance.  Results  of  the  analy¬ 
sis  are  given  in  Table  2. 

The  first  order  interaction  for 
*  ‘  samples  x  laboratories  ’  ’  con¬ 
tains  automatically  a  component 
of  variance  for  heterogeneity  be¬ 
tween  packets  because  each  lab¬ 
oratory  handles  only  its  own  set  of 
packets :  it  is  thus  a  suitable  valid 
estimate  of  error  against  which  to 
test  the  main  effect  between  lab¬ 
oratories — even  if  differences  dis¬ 
tributed  at  random  about  the  mean 
for  the  whole  sample  do  exist  be¬ 
tween  the  packets.  By  contrast, 
the  interaction  ‘  ‘  samples  x  opera¬ 
tors  within  laboratories  ’  ’  contains 
no  such  term,  because  the  opera¬ 
tors  within  any  one  laboratory 
handle  the  same  set  of  packets. 
As,  however,  this  latter  interaction 
does  not  differ  significantly  from 
the  former,  the  differences,  if  any, 
between  the  various  packets  of  the 
same  sample  must  be  quite  small. 

The  mean  square  ‘  ‘  between 
laboratories,"  when  tested  against 
the  appropriate  interaction  term, 
is  highly  significant,  and  it  must 
be  concluded  from  this  result  that 
differences  between  fibre  results 
reported  by  various  laboratories 
on  the  same  sample  are  real,  and 
are  not  due  entirely  to  the  hetero¬ 
geneity  of  the  material. 
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The  mean  square  for  differences 
between  ojierators  within  labora¬ 
tories  is  significantly  greater  than 
its  appropriate  error  term,  the 
interaction  between  samples  and 
operators.  However,  inspection  of 
the  data  shows  that  almost  all  of 
the  ‘  ‘  between  operators  within 
laboratories '  ’  variance  is  contri¬ 
buted  by  operators  in  laboratories 
Nos.  2  and  lo  (mean  square  3  20; 
3  D.F.),  the  mean  square  for  dif¬ 
ferences  among  the  remaining 
operators  being  very  small  indeed 
(0146;  10  D.F.)  as  would  be  ex- 
j)ected. 

The  combined  interaction  term 
when  tested  against  the  error  term 
for  "  replication  within  operators 
and  samples  ’  ’  reaches  only  the 
20%  level  of  significance,  but  as 
the  interaction  term  is  numerically 
the  larger  it  has  been  deemed  wiser 
not  to  combine  the  two  together. 

The  error  term  for  replication 
can  be  further  split  up  into  the  two 
parts  due  to  replication  of  sample 
II  among  packets  C  and  F,  and 
replication  of  sample  III  among 
packets  B,  D  and  E,  respectively, 
and  it  is  seen  that  variation  due  to 
C/F  replication  was  significantly 
greater  than  that  due  to  B  I)  E 
replication,  suggesting  that  sample 
II  was  possibly  more  difficult  to 
subsample  uniformly  than  was 
sample  III.  However,  a  large  pro- 
{X)rtion  of  the  variance  due  to  C  F" 
replication  was  provided  by  a 
single  operator  in  laboratory  No. 
10:  if  his  results  are  omitted,  the 
mean  square  terms  reduce  to  0  385 
(25  D.F.)  for  C/F,  and  0  25  (50 
D.F.)  for  B/D/E,  which  do  not 
differ  significantly.  There  are  no 
other  large  individual  contributors 
to  these  mean  squares,  and  it 
would  thus  appear  that  sample  II 


Total  .  155 


is  not  more  difficult  than  sample 
III  to  subsample  uniformly. 

As  with  the  first  order  interac¬ 
tion,  the  error  variance  term  for 
replication  can  also  be  divided  into 
two  independent  portions,  the 
ratio  of  which  is  an  indication  of 
the  importance  or  otherwise  of  the 
inter-packet  variation.  The  one 
term,  replication  between  packets 
of  samples  II  and  III  within  the 
laboratory  (summed  over  the  13 
laboratories:  39  D.F.)  automatic¬ 
ally  contains  a  component  corre- 
sjxinding  to  the  inter-packet  vari¬ 
ance,  whereas  the  other  term,  an 
error  interaction  between  replicate 
packets  and  operators  within  lab¬ 
oratories  (also  39  D.F.)  does  not 
(because  the  operators  in  any  one 
laboratory  handle  the  same  set  of 
packets).  Here,  again,  the  vari¬ 
ance  ratio  indicates  the  unimport¬ 
ance  of  the  inter-packet  term. 

As  a  further  check  on  the  extent 
of  variation  among  packets  of  the 
same  sample  that  might  result 
from  subdivision  of  the  original 
bulk  in  the  laboratory,  12  of  the 
original  46  packets  into  which 
sample  II  was  divided  were  re¬ 
served  for  a  special  sampling 
study.  These  12  samples  were 
submitted  to  analysis  under  code 
in  the  laboratory  of  the  Cereals 
Research  Station,  where  one  oper¬ 
ator  (who  had  already  taken  part 
in  the  collaborative  survey)  deter¬ 
mined  fibre  content  of  each  sample 
on  two  separate  days.  The  mean 
values  for  the  12  samples  ranged 
24  9  to  25-8%  about  a  mean  of 
25-3%  (against  the  earlier  mean  of 
25*45%  for  packets  C  and  F  ob¬ 
tained  by  this  particular  operator). 
The  variance  “  between  packets  ” 
was  not  significantly  greater  than 
the  variance  due  to  replication. 


thus  confirming  the  earlier  evi¬ 
dence  as  to  the  unimportance  of 
differences  between  several  packets 
of  a  sample.  Thus  it  appears  that 
the  variation  between  replicate 
packets  of  the  same  material  used 
in  the  subsidiary  study  is  not  likely 
to  be  large :  on  the  other  hand,  the 
range  for  laboratory  means  in  the 
collaborative  study  (24*2-27*4% 
of  fibre)  was  more  than  three 
times  as  large  as  the  range  of  in¬ 
dividual  values  in  the  subsidiary 
study,  and  the  variation  must  be 
due  largely  to  causes  other  than 
heterogeneity  of  the  material. 

Although  sampling  difficulties 
do  not  appear  to  present  any 
serious  obstacles  to  the  determina¬ 
tion  of  fibre  content  of  dr^',  finely 
divided  oatfeed  as  normally  pur¬ 
chased,  any  failure  to  observe  the 
Regulations  regarding  sampling 
(ref.  I,  pp.  9  and  10)  would  un¬ 
doubtedly  give  rise  to  additional 
errors  and  would  be  likely  in  the 
long  run  to  be  prejudiciaJ  to  the 
interests  of  the  miller  because  of 
the  lack  of  any  tolerance  limit  at 
the  27%  fibre  level. 

From  the  results  of  the  collab¬ 
orative  study  it  appears  that  the 
standard  deviation  of  the  chosen 
result  for  each  package  is  1*0% 
of  fibre ;  this  may  be  interpreted  as 
meaning  that  the  difference  be¬ 
tween  results  on  packets  of  a  single 
sample  obtained  in  any  two  of  the 
laboratories  may  be  expected  to 
vary  up  to  3%  of  fibre.  In  effect, 
this  implies,  from  the  millers’ 
point  of  view,  that  while  the  maxi¬ 
mum  fibre  content  of  oatfeed  is 
fixed  at  27%,  the  miller  should 
aim  at  the  production  of  oatfeed 
with  a  fibre  content  not  exceeding 
24%  (on  10%  moisture  content 
basis). 

As  a  further  comment,  the  actual 
ranges  for  the  chosen  values  on 
individual  p)ackages  encountered 
among  the  results  from  the  five 
public  analysts  and  consultants 
were  2*1,  3*2  and  2*6%  of  fibre  for 
samples  I,  II  and  III,  respectively, 
and  among  those  from  the  other 
eight  laboratories  1*1,  1*85  and 
2*7%  for  samples  I,  II  and  III 
respectively.  Both  groups  of  ana¬ 
lysts  obtained  virtually  identical 
mean  values  in  the  case  of  each  of 
the  three  samples  (28*2  and  28*2% 


Table  2.  Analysis  of  variance  of  the  fibre  data  obtained 
by  26  operators 

"  F  ”  ratio  and 


Source  of  variation 

D.F. 

Samples  . 

2 

Laboratories . 

12 

Operators  within  laboratories 

13 

First  order  interactions:  . 

[(50) 

Samples  X  laboratories  . 

Samples  X  operators  within  labora¬ 

24 

tories  . 

Replications  within  operators  and 

26 

samples:  . 

78 

(due  to  C/F)  . 

(26) 

(due  to  B/D/E)  . 

(52) 

Mean  square  significance 
174  54 

311  6  5'*'** 

0  86  2  4* 

(0  42)  113  (p=  about  20»o) 

048 

0  36 

0  37 

(0  55)  1-97* 

(0*28) 
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for  I ;  as  ss  and  25-^%  for  II ;  and 
2K-7  and  28  65%  for  III). 

Variations  in  iaboratory  technique 

Information  supplied  by  the  col¬ 
laborating  analysts  enables  an 
assessment  to  be  made  of  the  im¬ 
portance  of  a  few  of  the  various 
factors  that  might  have  an  influ¬ 
ence  on  the  fibre  results. 

Effect  of  grinding.  The  direc¬ 
tions  in  the  F.  and  F.  S.  Regula¬ 
tions  for  preparation  of  the  sample 
permit  the  analytical  work  to  be 
carried  out  on  the  sample  as  re¬ 
ceived  if  it  “  is  a  fine  condition 
and  passes  through  a  sieve  having 
ap)ertures  about  i  mm.  square." 
If  not,  it  should  be  powdered  to 
pass  that  sieve.  The  present 
samples  were  borderline  cases: 
the  proportion  of  the  sample  that 
passed  through  a  No.  20  grit  gauze 
(105  mm.  aperture  width)  varied 
from  97%  for  sample  I  to  98  5% 
for  sample  II.  Seven  of  the  col¬ 
laborating  analysts  reported  that 
they  further  ground  the  samples 
before  weighing  out  aliquots, 
whereas  the  remaining  six  analysts 
did  not  grind  the  material. 

Comparison  of  the  results  ob¬ 
tained  by  the  two  groups  is  as  fol¬ 
lows: 

Average  fibre  con¬ 
tent  of  samples 


No.  of  I  II  III  % 

labs.  %  %  %  All 

Unground  7  283  25-6  28-7  27'5 

Ground  6  28*0  25-2  28*7  27-3 

The  overall  difference,  0  2%  of 
fibre,  due  to  the  method  of  prep¬ 
aration  of  the  sample  is  small  in 
comparison  with  differences  be¬ 
tween  laboratories,  and  is  obvi¬ 
ously  insignificant.  It  may  be 
concluded  that  for  these  particular 
samples  there  is  little  difference  in 
lesult  whether  the  grinding  is  in¬ 
cluded  or  omitted — possibly  be¬ 
cause  the  samples  were  already  in 
a  state  of  relatively  fine  subdivi¬ 
sion. 

Fat  extraction.  All  but  two  of 
the  laboratories  reported  that  fat 
(about  2%  of  the  sample)  was  ex¬ 
tracted  before  carrying  out  the 
fibre  determination.  However, 
one  laboratory  carried  out  deter¬ 
minations  both  with  and  without 


fat  extraction,  with  results  as  fol¬ 
lows: 

Average  fibre  content 
of  samples 

Method  , - - 

I  II  III  All 

%CV  <V  o 

7t>  ^  A> 

Fat  extracted  . .  29-0  25-95  28-8  27-9 

Fat  not  extracted  28-6  25-8  28-9  27-8 

The  effect  of  extracting  the  rela¬ 
tively  low  quantity  of  fat  in  the 
samples  is  clearly  negligible  in  the 
case  of  this  particular  laboratorj'. 

Sample  weight.  The  regulations 
for  carrying  out  fibre  determina¬ 
tion  call  for  2  or  3  grams  to  be 
weighed  for  analysis.  The  actual 
weight  of  material  taken  for  analy¬ 
sis  was  recorded  as  2,  2^  or  3  g. 
by  various  collaborators.  Average 
results,  grouped  according  to  the 
weight  of  material  used,  were  as 
follows : 


Average  fibre  con^ 
tent  of  samples 


Sample 

No.  of 

I 

H 

HI 

All 

wt.  g. 

labs. 

O' 

/o 

0 

0 

O' 

0 

/'» 

2 

f> 

28-1 

2525 

28-4 

27-25 

2-5 

4 

28-1 

254 

28-9 

2745 

3 

3 

28-45 

25-7 

28-9 

27-7 

There  is  a  suggestion  of  slightly 
higher  fibre  results  when  larger 
aliquots  are  taken  for  analysis. 
Hall  et  al.,'  carrying  out  a  col¬ 
laborative  study  of  the  fibre 
method,  also  reported  that  the 
average  fibre  content  (for  palm 
kernel  cake)  was  o-5-o-7%  higher 
when  3  g.  aliquots  were  used  than 
when  2  g.  aliquots  were  used. 
However,  the  differences  are  rela¬ 
tively  small,  and  the  number  of 
laboratories  in  each  group  is 
scarcely  large  enough  for  reliance 
to  be  placed  on  the  observed  dif¬ 
ferences. 

CONCLUSIONS 

When  one,  two  or  three  sub¬ 
sample  packets  of  three  samples  of 
oatfeed  (approximately  27%  fibre 
content)  were  analysed  for  fibre  in 
13  laboratories  in  Great  Britain, 
the  average  values  recorded  by 
the  various  laboratories  ranged 
2-1,  3*2  and  27%  of  fibre  con¬ 
tent,  respectively,  for  the  three 
samples. 

Independent  values  obtained  by 
individual  operators  on  sub-sample 


packets  of  the  three  main  samples 
had  a  wider  range,  viz.  3-5,  4-3 
and  4*95%  of  fibre  content,  re¬ 
spectively,  for  the  three  samples. 
However,  none  of  the  values  lay 
outside  the  ranges,  mean  ±  one- 
eighth. 

It  was  shown  by  statistical 
analysis  of  the  data  that  differ¬ 
ences  between  results  obtained  by 
the  various  laboratories  were  not 
due  entirely  to  heterogeneity  of 
the  material,  but  are  probably 
ascribable  to  differences  in  tech¬ 
nique  or  in  interpretation  of  the 
official  method. 

Neither  grinding  nor  fat-extr.ic- 
tion  of  the  material  before  fibre 
determination  appeared  to  influ¬ 
ence  the  results  in  any  consistent 
way. 

Based  on  the  figures  obtained 
by  the  13  laboratories  for  each  of 
the  samples,  it  may  be  expected 
that  the  difference  between  results 
on  a  single  sample  declared  by  any 
two  of  the  laboratories  will  vary 
up  to  about  3  0%  of  fibre. 

It  is  concluded  that  the  regula¬ 
tions  for  fibre  determination,  as 
presently  worded,  give  opportunity 
for  variations  in  interpretation  of 
the  method  leading  to  an  unde¬ 
sirably  large  range  of  results  being 
obtained  on  oatmeal  milling  by¬ 
products  when  these  are  analysed 
by  a  number  of  laboratories. 
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The  Work  of  the  Food  Technologist 


“  What  are  loosely  described  as 
'  Things  done  to  foods  by  manu¬ 
facturers,’  are  not  harmful,  and 
they  are  appropriate  to  our  type  of 
civilisation.” 

This  was  said  by  Prof.  A.  C. 
Frazer,  professor  of  medical  bio¬ 
chemistry  and  pharmacology  in 
the  University  of  Birmingham 
and  president  of  the  British  Food 
Manufacturing  Industries  Re¬ 
search  Association,  when  he  con¬ 
ducted  a  one-day  school  there  on 
”  h'ood  Technology  and  Health  ” 
at  his  University  last  month. 

It  is  the  object  of  food  tech¬ 
nology  to  ensure  and  encourage 
the  following:  (i)  clean  food, 
(2)  better  storage,  (3)  wider  dis¬ 
tribution,  (4)  off-season  coverage, 
(5)  improved  standards  of  manu¬ 
facture,  (6)  increased  palatability, 
and  (7)  easier  use. 

Over  600  food  additives  were  in 
use  in  this  country,  which  were 
designed  to  promote  one  or  more 
of  these  results. 

These  observations  were  illus¬ 
trated  with  reference  to  samples  of 
bread  which  were  sliced  and  set 
against  a  control  sample  which 
was  untreated,  complete  with  their 
dough-testing  graphs.  The  samples 
were  designed  to  show  the  effect  of 
additives  whose  purpose  was  to 
give  better  baking  qualities, 
larger  size,  and  better  texture. 

In  general  Prof.  Frazer  agreed 
with  the  findings  of  the  Cohen  Re¬ 
port  on  the  “Composition  and 
Nutritive  Value  of  Flour,”  and 
suggested  that  bread  was  singled 
out  for  special  attention  in  the 
studies  of  the  school  because  it 
affected  practically  everybody. 

He  referred  several  times  to  the 
im|X)rtance  of  not  considering  food 
technological  problems  in  isola¬ 
tion,  but  in  relation  to  the  diet  of 
the  individual  as  a  whole. 

Several  of  the  students  present 
followed  employment  in  food 
manufacture  and  catering,  and 
they  were  especially  interested  in 
a  series  of  demonstrations. 

Food  additives 

The  first  was  designed  to  show 
the  effect  of  the  addition  of  lecithin 


to  liquid  chocolate  at  the  me- 
langeur  stage,  which  changed  the 
state  of  its  viscosity,  and  gave  it 
the  right  flow  for  easy  control  in 
manufacture,  especially  in  dip¬ 
ping,  enrobing,  and  moulding. 

In  another  experiment,  an  un¬ 
named  waxy  sorbester  was  added 
to  a  beaker  of  egg  white,  and  the 
manner  in  which  it  interfered  with 
the  whipping  properties  was 
demonstrated  against  an  untreated 
control.  The  practical  application 
of  research  on  these  lines  was  re¬ 
lated  to  the  stabilisation  of  the 
frothing  capacity  of  beers  and 
soft  drinks. 

Jellies  treated  with  harmless 
dyes  (Cochineal  and  a  green  vege¬ 
table  dye)  were  on  view.  The  lec¬ 
turer  said  that  there  were  several 
chemical  dyes  which  were  sus¬ 
pected  of  causing  tumours,  and 
their  use  was  forbidden  in  this 
country. 

One  of  the  most  interesting  of 
the  display  samples  was  two  plates 
of  potatoes,  which  had  been  peeled 
at  the  same  time.  One  showed  the 
usual  discoloration,  and  the  other 
sample,  which  had  been  treated 
with  20  p.p.m.  sulphur  dioxide, 
showed  no  surface  change. 

After  a  lengthy  consideration  of 
bread  improvers,  the  next  subject 
which  was  given  a  fairly  full  ex¬ 
position  was  the  recent  work  on 
the  hydrogenation  of  fats,  and  the 
relation  of  the  unsaturated  fats  in 
the  human  diet  to  atherosclerosis. 

Testing  procedures 

The  final  session  of  the  school 
was  given  over  to  a  detailed  at¬ 
tempt,  with  the  aid  of  lantern 
slides  and  charts,  to  answer  the 
question,  "  What  happens  when  a 
new  chemical  for  use  in  food  manu¬ 
facture  is  suggested,  and  adequate 
testing  before  use  is  desired?” 

First  its  possible  dangers,  if 
any,  are  assessed  in  terms  of 
direct  and  indirect  effect.  Next 
its  physical  and  chemical  proper¬ 
ties  are  determined,  including  the 
level  of  purity,  the  chemical  analy¬ 
sis,  and  the  main  impurities  likely 
to  be  present. 

Then  the  technological  data  are 


reviewed,  including  the  proposed 
use,  the  action  on  the  food,  and 
the  average  probable  consumption 
of  the  typical  young  adult. 

In  the  following  stage,  the  bio¬ 
chemical  data  is  built  up  in  rela¬ 
tion  to  such  questions  as  the  ab¬ 
sorption  and  metabolism,  and  the 
route  and  rate  of  elimination. 

The  pharmacological  data  are 
then  examined,  and  tests  made  of 
the  effect  on  weight,  lactation,  and 
fertility,  with  animal  subjects. 
Finally,  the  nutritional  data  are 
considered  and  any  specialised 
tests  which  might  seem  appropri¬ 
ate  are  applied. 

The  thoroughness  and  accuracy 
of  the  work  of  the  food  technolo¬ 
gist,  when  expounded  in  this  way, 
was  very  impressive,  and  the  stu¬ 
dents  were  made  to  feel  that  the 
technologist  was  not  only  able 'to 
help  and  reassure  the  manufac¬ 
turer,  but  to  provide  safeguards 
for  the  consumer  at  the  same  time. 

But  it  has  to  be  borne  in  mind 
that  practically  every  individual 
has  a  food  allergy  of  some  kind, 
and  everybody  has  a  food  pattern, 
mainly  due  to  heredity,  which 
determines  food  preference,  di- 
gestability,  and  nutritional  value. 

There  was  an  interesting  ques¬ 
tion  and  discussion  period,  during 
which  the  lecturer  expressed  the 
opinion  that  acrolein  would  not  be 
formed  normally  during  ordinary 
cooking  processes.  Some  of  the 
students  said  they  had  detected  it 
in  fish  fryer’s  premises.  Its  toxic 
effects  were  emphasised. 

The  question  of  agene  was  also 
brought  forward,  and  it  was  sug¬ 
gested  that  although  it  was  known 
to  cause  running  fits  in  dogs  and 
rabbits,  no  clear  case  of  such 
causation  in  a  human  being  had 
been  observed.  It  was  neverthe¬ 
less  wise  to  ban  the  use  of  this  gas 
in  bread  manufacture. 

The  value  of  the  work  of  the 
food  technologist  in  conserving  the 
vitamin  content  of  foods  was  also 
underlined,  and  the  contribution 
of  this  kind  of  research  to  help  to 
prolong  the  expectation  of  life  was 
considered. 

Norman  Brampton. 
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ANNUAL  REVIEW 


V _ J 

Brewing 

By  \^.  A.  V^hilley* 


Barley  and  hops  ★  Malting  ★  Hazy  beer  ★ 
Microbiological  research  ★  Analysis  of  raw 
materials  ★  Mechanisation  ★  Canned  beer 


climatic  conditions  of  the  past  year  have  had 
their  effects  on  the  Brewing  Industry  in  two  ways. 
Firstly,  since  the  raw  materials  depend  on  agricul¬ 
ture,  the  quantity  and  quality  of  these  commodities 
have  suffered  from  the  rain  and  later  storms. 
Secondly,  due  to  the  lack  of  sunshine  and  heat,  the 
consumption  of  the  finished  product  has  declined. 

Materials 

Although — according  to  estimates  available  at  the 
time  of  writing — the  acreage  devoted  to  barley  is 
slightly  higher  than  that  of  last  year,  the  crop,  owing 
to  unfavourable  growing  conditions  and  losses  due  to 
damage,  is  lower  than  the  previous  record  one,  and 
the  yield  has  been  given  as  21-9  cwt.  per  acre,  com¬ 
pared  with  25-4  cwt.  for  1955.  This,  however,  is 
equal  to  the  average  of  the  past  five  years,  and 
although  the  quantity  acceptable  for  malting  will 
not  be  in  excess  of  the  demand  to  the  same  extent  as 
last  year,  nevertheless  there  is  expected  to  be  suffi¬ 
cient  to  meet  current  demands.  The  swing  away 
from  the  older  types  of  malting  barley  continues,  and 
in  some  of  the  barley-growing  counties  the  percentage 
of  Proctor  has  reached  as  high  as  80,  although  in 
Scotland,  Herta  and  other  Scandinavian  varieties  are 
grown  to  a  much  greater  extent  and  make  up  between 
50-60%  of  the  varieties  there. 

The  exp)erience  gained  in  the  malting  of  Proctor 
last  season  should  ensure  that  this  year’s  malt  will  be 
better  modified  than  some  produced  at  the  beginning 
of  the  previous  season,  since  it  is  now  recognised  that 
Proctor  is  a  new  variety  which  requires  a  new  tech¬ 
nique.  It  must  not  be  forgotten,  however,  that  last 
year’s  Proctor  was  grown  under  very  favourable 
conditions,  and  the  excellent  reports  given  on  its 
value  as  a  brewing  material  may  require  modifying 
when  the  results  of  this  year’s  crop,  grown  and 
harvested  under  unfavourable  conditions,  become 
known. 

Most  of  the  malt  produced  in  the  early  part  of  the 
season  has  been  made  up  from  held-over  barley, 
since,  due  to  harvesting  conditions,  much  of  the  new 
crop  had  a  high  moisture  content  and  required  drying 

•  Truman,  Hanbury,  Buxton  and  Co.,  Ltd. 


with  its  subsequent  resting  period;  also,  dormancy 
was  very  pronounced  with  some  lots.  Early  results 
seem  to  indicate  that  the  extracts  will  be  lower  than 
last  year,  but,  with  a  higher  nitrogen  content — if  the 
malt  is  modified  properly — there  should  be  a  gain 
in  the  health  of  the  yeast  and  consequently  an  im¬ 
provement  in  beer  quality. 

The  crop  to  suffer  most,  however,  has  been  the 
hop.  In  East  Kent,  which  normally  provides  the 
bulk  of  the  best  quality  Golding  growths,  the  crop 
will  not  be  more  than  half  of  last  year’s  output.  Over 
all,  the  estimated  reduction  in  last  season’s  total  is 
about  25%.  How  this  will  affect  the  brewer  depends 
on  how  much  of  the  previous  year’s  growths  is  in 
cold  store,  and  whether  the  present  trend  in  con¬ 
sumption  of  beer  continues.  Reports  from  the 
Continent  and  America  indicate  that  there  will  be 
little  hope  of  making  up  deficiencies  from  these 
quarters. 

New  varieties 

Work  continues  in  the  search  for  new  varieties  of 
barley  and  hops.  Workers  in  the  barley  field  aim 
at  types  giving  higher  yields,  stronger  straws  and 
increased  resistance  to  disease,  combined  with  early 
rip)ening  and  good  quality.  Brewing  trials  have 
continued,  and  the  varieties  arousing  most  interest, 
apart  from  Proctor,  are  Maythorp>e  and  Beorna,  the 
latter  being  chiefly  of  interest  to  Scottish  growers. 
Maythorpe,  which  is  a  Maja-Goldthorpe  cross,  is 
finding  favour  in  some  quarters,  as  it  has  a  larger 
berry  than  Proctor  and  shows  a  high  extract  when 
malted.  This  variety,  along  with  Proctor,  is  in¬ 
cluded  in  the  list  approved  by  the  European  Brewery 
Convention  Barley  Committee  for  their  1956  trials. 
Since  the  hybridisation  of  barley  is  slow  in  yielding 
results,  work  is  in  progress  in  several  parts  of  the 
world  with  a  view  to  producing  mutations  by  ex¬ 
posing  the  grain  to  various  radiations  before  sowing. 

Work  still  continues  in  the  production  of  wilt- 
tolerant  varieties  of  hops  which  are  acceptable  for 
brewing.  The  Institute  of  Brewing  Hop  Trials  con¬ 
tinue,  and  as  several  breweries,  together  with  the 
Brewing  Industry  Research  Foundation,  collaborate 
in  these  trials,  the  results  are  valuable  in  deciding 
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Higher  demand  for  canned  and  bottled  beer  necessitates  in¬ 
creased  storage  space.  Here  is  part  of  a  new  cold  store  built 
at  Truman,  Hanbury’s  London  brewery.  The  tanks  have  a 
capacity  of  120  barrels  each. 


which  of  the  new  varieties  are  suitable  for  further 
propagation.  At  least  one  new  variety  raised  in 
recent  years  is  being  planted  up  in  wilt-affected 
areas,  and  it  is  hoped  that  much  of  such  ground  now 
idle  will  soon  be  producing  useful  quantities  of  hops. 
In  connection  with  wilt,  it  has  been  shown  that 
Verticillium  albo-atrum  can  grow  in  unsterilised 
compost  and  spore  formation  may  be  profuse.  This 
has  led  to  the  start  of  an  investigation  on  the  effect 
of  tolerant  varieties  of  hops  on  soil  infectivity.  In 
the  case  of  infected  gardens  it  is  of  interest  that  the 
survival  of  active  fungus  could  be  connected  with 
the  presence  of  the  common  weed,  groundsel,  which 
can  act  as  a  symptomless  carrier  of  Verticillium. 


Brewing  science 

An  ever-increasing  volume  of  work  is  now  being 
done  at  the  Brewing  Industry  Research  Foundation, 
and  the  year  has  seen  the  publication  of  more  of  the 
results  of  the  continued  studies  in  barley  and  malt. 
One  of  the  most  important  questions  affecting  malt¬ 
ing  is  that  of  dormancy,  since  nowadays  it  is  not 
customary  to  start  the  malting  season  with  foreign 
barleys,  and,  with  ever-increasing  costs,  it  is  eco¬ 
nomically  important  to  start  malting  as  early  as 
possible  in  the  season.  The  effect  of  sulphydryl 
compounds  on  newly  harvested  barley  has  been 
examined  and  found  to  be  instrumental  in  promoting 
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germination  of  such  barleys.  It  has  also  been  shown 
that  water-sensitivity,  which  is  the  more  persistent 
aspect  of  dormancy,  disappears  most  rapidly  in  well- 
dried  samples. 

The  problem  of  haze  in  beer  has  been  studied  from 
several  angles,  and  this  subject  is  of  sufficient  interest 
to  have  been  the  main  topic  at  a  Colloquium  held  in 
May  under  the  auspices  of  the  European  Brewery 
Convention.  Several  aspects  of  the  problem  were 
discussed  and  it  was  decided  to  form  a  sub-group 
with  the  following  terms  of  reference:  (a)  to  provide 
material  for  study,  (b)  to  devise  more  highly  stan¬ 
dardised  methods  of  experiment  and  (c)  to  arrange 
collaborative  working.  This  last  is  important,  since 
it  was  felt  in  the  past  that  individual  problems  of 
attack  and  the  methods  of  working  had  been  too 
varied  to  permit  any  valid  comparison  of  results. 

With  the  decline  in  the  consumption  of  draught 
beer  and  the  increase  in  bottled  and  canned  beer,  the 
question  of  chill  haze  has  become  more  important, 
esp)ecially  in  the  case  of  canned  beer  for  expert.  It 
has  been  observed  on  occasion  that  a  beer  in  can  has 
not  the  same  shelf  life  as  the  same  beer  in  bottle,  and 
it  may  be  that  the  essential  difference  lies  in  the  air 
content,  a  subject  which  is  receiving  much  attention, 
particularly  in  America.  Ascorbic  acid  has  been  in 
use  there  and  on  the  Continent  for  some  years,  and 
there  is  no  doubt  that  it  is  effective  in  minimising  the 
effect  of  oxygen  in  the  head  space  of  a  bottle,  pro¬ 
vided  that  the  beer,  through  the  various  stages  of  the 
process,  has  had  very  little  chance  to  pick  up  oxygen. 
This  last  jx)int  is  of  importance,  since  it  has  been 
shown  that  colloidal  changes  take  place  more  quickly 
in  beer  treated  with  ascorbic  acid  than  in  beer  bottled 
with  complete  exclusion  of  air.  Much  work  has  been 
done  in  Europe  on  the  chemical  compxDsition  of  chill 
haze,  and  the  differences  in  comp)osition  found  by 
various  workers  are  probably  due  to  the  diversity  of 
methods  used  both  for  producing  the  haze  and  its 
subsequent  analysis.  Since,  however,  the  substance 
concerned  apj)ears  to  be  of  a  protein  nature  associated 
with  tannin-like  compx)unds,  all  of  which  have  their 
origins  in  the  raw  materials,  much  could  be  done  in 
the  selection  of  malt,  etc.,  to  produce  a  product  less 
susceptible  to  chill  haze  and  which  would  require  a 
minimum  of  treatment  to  give  an  extended  shelf  life. 

Hop)s  continue  to  be  a  fruitful  field  for  research. 
The  introduction  of  new  tools,  such  as  counter- 
current  distribution  and  gas-liquid  partition  chroma¬ 
tography,  has  added  considerably  to  our  knowledge 
of  the  compxDsition  of  the  hop  resins  and  also  their 
fate  during  the  brewing  process.  Before  1952  it  was 
considered  that  the  alpha  and  beta  soft  resins  of 
hoj>s  consisted  of  humulon  and  lupulon,  but  modem 
methods  of  analysis  have  shown  that  the  alpha  soft 
resin  consists  of  three  components — humulone,  co- 
humulone  and  adhumulone — and  the  beta  soft  resin 
consists  of  at  least  lupulone  and  colupulone.  Al¬ 
though  the  three  alpha  components  are  virtually 
indistinguishable,  counter-current  distribution  has 
shown  that  the  proportion  of  the  three  substances  in 
the  alpha  soft  resin  of  a  hop  deponds  on  the  variety. 
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and,  according  to  the  season,  and  English  Fuggle 
may  contain  lo  to  25%  cohumulone,  whereas  a 
Bullion  or  Brewer’s  Gold  would  give  30  to  45%. 
Hops  can  be  divided  into  groups  according  to  their 
cohumulone  content,  and  it  has  been  suggested  that 
some  type  of  genetical  control  is  involved  in  deter¬ 
mining  the  composition  of  the  alpha  and  beta  resins. 

In  addition  to  the  raw  materials  and  the  finished 
product,  research  has  been  going  on  in  the  glass 
industry  to  improve  the  strength  and  appearance  of 
the  bottles  used  by  the  brewing  industry.  Since  the 
strength  of  a  bottle  depends  on  the  condition  of  its 
surface,  the  glass  technologists  have  been  concen¬ 
trating  on  methods  of  surface  treatment  which  would 
minimise  the  development  of  surface  abrasions 
through  normal  handling.  The  introduction  of  new 
silicones,  which  were  established  as  non-toxic,  pro¬ 
vided  an  ideal  coating  which  did  not  require  remov¬ 
ing  before  the  bottles  were  used,  and  such  have  been 
the  advances  in  methods  of  application  that  it  is 
possible  to  have  the  bottles  coated  inside  and  outside 
or  either,  according  to  requirements.  In  a  series  of 
tests  it  has  been  found  that  the  silicone  film,  in 
addition  to  reducing  the  amount  of  abrasion  suffered 
on  washing  and  filling  lines,  helps  in  the  smooth 
running  and  eliminates  the  tendency  to  jam  at  un¬ 
scrambler  necks. 

Microbiology 

From  the  number  of  papers  appearing  on  this 
subject  it  is  evident  that  interest  in  the  loiological 
side  of  brewing  continues  to  increase.  This  was 
clearly  shown  by  the  attendance  at  a  Symposium  on 
Recent  Studies  in  Yeast  and  their  Significance  in 
Industry,  held  in  Dublin  in  September,  when  over  a 
hundred  chemists  and  biologists,  including  some  from 
European  countries,  heard  an  interesting  series  of 
papers  covering  many  aspects  of  yeast  growth  and 
fermentation.  Studies  have  continued  on  the  effect 
of  antibiotics  on  Gram-positive  organisms  contami¬ 
nating  brewers'  yeast.  A  number  of  these  substances 
have  been  tested  against  Lactobacillus  pastorianus, 
but  only  penicillin  and  neomycin  were  found  to  be 
of  practical  value  and,  at  the  concentrations  used, 
did  not  affect  fermentation.  Infection  of  pitching 
yeast  due  to  FlavobacteiHum  proteus  can  be  con¬ 
trolled  by  polymyxin  B,  but  Acetobacter  and  certain 
other  Gram-negative  rods  are  highly  resistant  to  this 
antibiotic.  However,  it  would  be  well  to  bear  in 
mind  the  possibility  of  building  up  resistant  strains 
if  small  doses  of  antibiotics  are  regularly  used  as  a 
means  of  freeing  pitching  yeast  from  unwanted  bac¬ 
teria.  It  is  of  interest  to  note  that  it  has  been  reported 
that  various  yeasts  can  produce  an  antibiotic  sub¬ 
stance  when  grown  in  a  media  containing  a  carbo¬ 
hydrate  which  they  can  ferment.  The  substance 
showed  a  bacteriostatic  effect  on  various  Gram¬ 
positive  and  Gram-negative  bacteria,  and  this  may 
account  for  the  fact  that,  given  a  vigorous  healthy 
fermentation,  the  bacterial  content  of  a  pitching  yeast 
remains  remarkably  constant.  An  antibiotic  which 
is  proving  very  useful  to  the  brewing  microbiologist 
is  actidione,  which  can  be  used  to  suppress  the  growth 


of  brewing  yeast  and  thus  enable  a  count  to  be  made 
on  plates  of  the  number  of  contaminating  bacteria. 
One  of  the  problems  facing  the  brewing  laboratory 
has  been  the  counting  of  very  small  numbers  of 
organisms  in  large  volumes  of  liquid. 

The  testing  for  sterility  of  filtered  beer  can  be 
taken  as  an  example,  for  the  count  might  be  so  low 
that  a  litre  might  only  contain  one  organism.  It 
would  only  be  by  chance,  if  on  plating  out  one  or 
even  ten  mil,  a  single  colony  was  obtained.  The 
problem  has  been  successfully  solved  by  the  intro¬ 
duction  of  the  membrane  filter  in  the  brewing 
laboratory,  which  allows  the  concentration  on  a 
small  surface  of  the  organisms  in  a  large  volume  of 
liquid.  They  can  then  be  stained  and  enumerated 
or,  by  placing  the  membrane  on  a  nutrient  surface 
when  the  nutrients  diffuse  through  the  membrane, 
grown  to  colony  size  for  counting  or  further  cultur¬ 
ing.  The  method  may  also  be  used  for  the  testing  of 
air  in  fermenting  rooms,  etc. 

The  possibility  of  the  water  supply  in  a  brewery 
being  a  source  of  spoilage  organisms,  has  been 
pointed  out  in  a  paper  describing  a  study  made  of 
the  organisms  isolated  from  water  systems  affected 
with  slime.  The  presence  of  traces  of  alcohol  in  the 
air  is  conducive  to  slime  formation,  and  frequently 
these  deposits  may  be  the  cause  of  irregular  results 
obtained  on  plating  out  samples  from  hoses  or  freshly 
rinsed  bottles. 

Analysis 

A  considerable  amount  of  work  continues  to  be 
done  on  methods  of  analysis  and  especially  on  the 
adaptation  of  newer  techniques  to  the  evaluation  of 
brewing  materials.  Hop  resin  analysis  has  always 
presented  certain  difficulties  unless  suitable  precau¬ 
tions  are  taken  appropriate  to  the  method  employed 
and  the  age  of  the  hop  concerned.  Although  the 
classical  methods  under  these  conditions  give  con¬ 
cordant  results,  lead-precipitation  methods  are  rela¬ 
tively  lengthy  and  with  some  hops,  especially  old 
hops,  are  unreliable.  Interest  has  recently  been 
taken  in  polarimetric  methods  where  interfering 
coloured  substances  have  previously  been  removed 
by  chromatography,  and  it  has  been  found  that  the 
silica-gel  used  as  a  chromatographic  agent  may  be 
replaced  by  active  carbon.  However,  this  method 
only  gives  total  humulones,  and  a  very  elegant 
method  employing  separation  by  gas-liquid  partition 
chromatography  has  been  described  which  gives  the 
components  of  the  mixture.  Ion-exchange  resins 
have  been  used  in  fractionating  the  nitrogen  com¬ 
pounds  in  brewers’  wort,  and  examination  of  the 
various  fractions  obtained  has  revealed  a  number  of 
compounds  as  yet  unidentified  as  well  as  numerous 
identifiable  amino  acids,  etc. 

Carbohydrates  have  also  been  studied  and  details 
have  been  given  of  a  modification  of  the  anthrone 
colorimetric  method  suitable  for  the  study  of  carbo¬ 
hydrates  in  malting  and  brewing.  The  estimation  of 
small  amounts  of  arsenic,  particularly  in  coal,  has 
aroused  much  interest  in  recent  years,  and  the  ten¬ 
dency  has  been  to  adopt  a  colorimetric  method  rather 
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than  the  Gutzeit  stain.  The  disadvantage  of  such 
methods  is  that  for  accurate  work  a  colorimeter  is 
required,  and  this  is  not  always  available  in  smaller 
laboratories.  A  modification  of  the  Case  method  has 
recently  been  published  which,  while  retaining  the 
original  apparatus,  has,  by  simplifying  operations, 
greatly  reduced  the  time  necessary  to  make  a  deter¬ 
mination  without  loss  of  accuracy. 

General  trends 

Due  no  doubt  to  economic  necessity,  the  number 
of  breweries  disappearing  through  amalgamation 
continues  to  grow,  and  it  may  be  that  future  genera¬ 
tions  will  only  have  about  half  a  dozen  beers  from 
which  to  choose. 

The  trend  towards  mechanisation  continues,  and  it 
is  interesting  to  note  that,  when  a  malting  is  rebuilt. 


the  bias  is  in  favour  of  pneumatic  drum  malting. 
Mechanical  floor  turners  are  being  installed  in  exist¬ 
ing  floor  makings,  and  new  silos  are  being  fitted  with 
forced  draught  ventilating  systems.  They  are  also 
provided  with  air-tight  doors  which  enable  them  to 
be  used  for  malt  storage  as  well. 

The  decline  in  the  demand  for  draught  beer  con¬ 
tinues  and  a  portion  of  this  trade  is  being  replaced  by 
filtered  beer  under  pressure,  in  metal  kegs.  The 
trade  in  canned  beer  has  now  extended  to  the  home 
market,  and  the  flat-top  can  is  generally  adopted, 
although  filling  can  be  more  wasteful  due  to  spillage. 
However,  there  is  no  doubt  about  its  usefulness  as  a 
pack,  and  it  is  not  too  much  to  hope  that  brewing 
science  will  furnish  the  information  which  will  enable 
the  brewer  to  produce  a  canned  beer  which  will  look 
and  taste  as  good  after  six  months  as  it  did  when 
newly  packed. 
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ANY  review  of  the  ice  cream  industry  of  Great 
■^Britain  must,  by  tradition,  make  passing  refer¬ 
ence  to  the  weather.  In  so  far  as  last  summer  is 
concerned,  it  is  perhaps  politic  to  leave  it  at  just 
that! 

Although  there  are  no  technical  or  technological 
developments  of  surpassing  importance  to  record, 
research  and  development  have  not  stagnated.  In¬ 
vestigations  have  proceeded  along  by  now  almost 
predestined  lines,  with,  perhaps,  much  of  the  inter¬ 
esting  work  remaining  unpublished. 

Legislation 

No  new  legislation  directly  affecting  ice  cream  has 
been  introduced.  Nevertheless,  the  Food  Standards 
advisory  committee's  reports  on  colouring  matters, 
and  on  the  use  of  emulsifying  and  stabilising  agents 
in  foods,  do  concern  the  trade.  The  impending 
report  on  the  tentative  chemical  standard  for  ice 
cream  may  well  occasion  the  industry  much  more 
cogitation  if  the  projected  innovation  and  revisions 
materialise.  The  modified  methylene  blue  test, 
together  with  the  grading  system  based  thereon, 
remains  the  “official”  criterion  by  which  the  bac¬ 
teriological  quality  of  ice  cream  is  assessed  by  public 


health  authorities.  How  much  longer  this  Gilbertian 
situation  will  persist,  goodness  only  knows! 

Writing  at  this  season  of  the  year,  the  absence  of 
a  trade  show,  exhibition  or  convention,  commen¬ 
surate  with  the  magnitude  of  the  industry,  is  keenly 
felt  by  those  of  us  who  can  recall  the  national  dairy 
and  ice  cream  conventions  held  in  London  before 
the  war. 

Comparatively  recent  developments  in  synthetic 
non-ionic  surface-active  compounds  have  attracted 
the  ice  cream  technologists  and  simultaneously  the 
attention  of  the  Food  Standards  advisory  committee.* 
Their  report  devotes  a  paragraph  to  ice  cream, 
advises  statutory  recognition  of  a  permitted  list  of 
emulsifying  and  stabilising  agents  for  general  use  in 
foods,  and  specifically  exempts  from  any  such  per¬ 
missive  action  most  of  the  stabilisers  commonly  used 
in  ice  cream. 

Emulsifiers 

Among  the  substances  approved  are  glyceryl 
monostearate  under  the  omnibus  heading  “  super- 
glycerinated  fats.”  The  cellulose  ethers  and  esters, 
lecithin,  etc.,  are  also  considered  harmless,  but  poly¬ 
oxyethylene  and  pentaerythritol  derivatives  are  tem- 
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porarily,  at  any  rate,  not  recommended  for  approval 
pending  the  production  of  fuller  biological  data  on 
their  pharmacological  action  and  metabolic  fate  on 
ingestion.  This  understandable  caution  may  slow 
down  experimental  work  directed  towards  ascertain¬ 
ing  the  value  of  these  newer  emulsifying  agents  in 
ice  cream,  and  this  just  at  a  time  when  such  concepts 
as  the  HLB  values  for  these  synthetics  was  tending 
to  reduce  the  amount  of  pure  trial  and  error  asso¬ 
ciated  with  this  sort  of  technical  investigation.  The 
problems  involved  in  the  manufacture  and  use  of 
imitation  cream  are,  in  some  respects  at  any  rate, 
analogous  to  those  of  ice  cream  making — both  need 
to  be  stable  emulsions  capable  of  aeration  under 
conditions  of  severe  mechanical  agitation  without 
“  breaking."  Research  on  both  products  may  have 
to  be  replanned  in  the  light  of  the  above-mentioned 
report. 

Colours 

The  proposed  regulations  for  colouring  matters  in 
food,  based  on  the  supplementary  report  on  colour¬ 
ing  matters  in  food,*  to  be  promulgated  early  in  1957 
under  sections  4  and  7  of  the  Food  and  Drugs  Act 
1955,  do  not  seriously  affect  the  ice  cream  trade.  A 
permitted  list  of  colouring  materials  is  to  receive 
statutory  approval,  and  only  such  colouring  agents 
will  then  be  usable  in  ice  cream.  Paragraph  24, 
however,  specifically  exempts  ice  cream  from  the 
requirement  to  disclose  the  presence  of  added  colour 
on  the  wrapper  or  label.  As  tinctorial  preparations 
of  vegetable  origin  are  permitted,  and  as  the  per¬ 
mitted  list  of  approved  synthetic  colours  includes  ten 
"  yellows  and  oranges  "  and  some  fifteen  "  reds  "  of 
varying  hues,  no  apprehension  need  be  felt  in  the 
ice  cream  industry  that  the  product  is  to  be  denied 
its  colourful  app)eal.  Manufacturers  would  be  well 
advised  to  ensure  that  from  now  on  colours  they  may 
purchase  for  use  in  ice  cream  are  on  the  approved 
list. 

Condensed  milk  to  the  rescue 

Early  this  year  considerable  anxiety  was  occa¬ 
sioned  by  the  threatened  shortage  of  skim-milk 
powder,  a  position  which,  at  the  time  of  writing  this 
review,  has  been  completely  reversed.  The  acqui¬ 
sition  and  distribution  by  the  Association  of  British 
and  Dominion  Condensed  Milk  Manufacturers  of  the 
surplus  stock  of  machine-skimmed  sweetened  milk 
then  held  by  the  Ministry  of  Food,  Agriculture  and 
Fisheries  materially  alleviated  the  position.  The 
Association  arranged  for  the  small  tins  to  be  opened, 
the  contents  bulked,  and  made  available  in  56  lb. 
tins  and  5  cwt.  drums.  This  product  proved  to  be 
quite  suitable  for  use  in  ice  cream  and  was,  in  fact, 
successfully  employed  as  a  mix  ingredient  by  several 
ice  cream  manufacturers. 

Analytical  problems 

The  "disappearance"  of  sugar  (sucrose)  from 
samples  of  ice  cream  taken  for  formal  chemical 
analysis  continues  to  provoke  interest.  A  paper  on 


the  subject  was  read  at  the  annual  convention  of  the 
Ice  Cream  Alliance  at  Porthcawl  last  September.® 
Since  the  initial  case  in  Cardigan  in  1953,  this  matter 
has  attracted  much  more  time  and  energy  than  it 
merits.  Reference  to  any  textbook  on  elementary 
bacteriology  will  reveal  numerous  species  of  micro¬ 
organisms  capable  of  fermenting  sucrose  to  "acid 
and  gas";  hence  it  is  to  be  expected  that,  unless 
samples  of  ice  cream  for  chemical  analysis  are  kept 
frozen  until  the  analysis  is  commenced,  microbial 
destruction  of  fermentable  carbohydrates  will  ensue. 
Does  this  incident  indicate  the  desirability  of  analysts 
being  coached  in  the  elementary  principles  of  bac¬ 
teriology,  or  sampling  officers  being  provided  with 
explicit  instructions  as  to  the  treatment  of  samples 
whilst  in  their  charge? 

The  British  Standards  Institute  is  shortly  to 
publish  a  revision  of  B.S.684,  Methods  of  Analysis 
of  Oils  and  Fats,  a  publication  all  analysts  concerned 
with,  among  many  other  things,  ice  cream,  will  wish 
to  have  at  hand.  Sundry  other  publications,  i.e. 
B.S.2472,  1954,  Methods  for  the  Chemical  Analysis 
of  Ice  Cream;  B.S.2450,  1954,  Annatto;  and  so  on,® 
doubtless  already  repose  on  the  analyst's  and  ice 
cream  technologist’s  bookshelf. 

Flavour 

What  should  be  the  characteristic  flavour  of 
present-day  ice  cream?  Protagonists  who  maintain 
that  a  dairy  product  cum  vanilla  flavour  is  still  the 
goal  to  aim  at  are  enthusiastic,  if  perhaps  illogical, 
in  their  contention;  whilst  the  proponents  of  the 
thesis  that  ice  cream  should  now  acquire  a  flavour 
nuance  of  its  own,  characteristic  but  not  necessarily, 
essentially  or  overwhelmingly  that  of  a  dairy  product, 
are  equally  energetic,  if  a  little  uncertain  of  just  how 
best  to  achieve  this  end. 

If  the  traditional  dairy  product  flavour  school 
prevails,  then  some  support  is  lent  to  the  claim, 
voiced  from  time  to  time  by  purists  and  ‘  ‘  interested 
parties,"  that  the  description  "  ice  cream  "  should 
be  reserved  for  a  product  whose  fat  content  is  wholly 
milkfat.  It  follows  that  the  use  of  so-called  cream 
and  butter  flavours  in  present-day  ice  cream  savours 
of  sophistication.  This,  one  would  submit,  is  a  quite 
untenable  premise.  As  most  readers  will  know  from 
first-hand  exp)erience  (if  they  be  ice  cream  con¬ 
noisseurs),  more  than  one  manufacturer  has  en¬ 
deavoured  to  impart  to  his  product  a  characteristic 
flavour.  The  upshot  of  this  by  no  means  hypo¬ 
thetical,  if  deliberate  circumlocutory,  argument  is 
plain.  Present-day  ice  cream  must  be  more  than  a 
bland,  neutral,  almost  flavourless  background  against 
which  to  exhibit  a  faint  vanilla  note.  Indeed,  very 
recently  an  ice  cream  sales  executive,  dealing  with 
large  retail  stores  up  and  down  this  country,  told  the 
writer  that  in  his  opinion  the  primary  quality  lacking 
in  present-day  ice  cream  was  a  characteristic  attrac¬ 
tive,  intrinsic  flavour. 

It  would  appear  that  a  resurgence  of  the  counter¬ 
freezer  method  of  retailing  ice  cream  is  at  hand.  At 
least  one  concern  is  producing  with  success,  a  special 
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counter-freezer  mix,  along  the  lines  of  the  pre-war 
[)roduct. 

Plant  cleaning 

Increasing  attention  is  being  devoted  to  the  simpli¬ 
fication  and  speeding-up  of  the  daily  chore  of  plant 
and  equipment  cleaning  and  sterilising,  both  here 
and  in  the  U.S.A.  Although  much  of  this  work  is 
now  being  undertaken  in  milk  processing  plants,  ice 
cream  manufacture  is  virtually  a  parallel  case,  so 
that,  with  slight  modification,  the  ideas  and  principles 
established  for  milk  can  be  readily  adapted  for  ice 
cream  plant.  This  so-called  “in-place-cleaning” 
ideally  involves  installing  the  plant  in  such  a  way 
as  to  facilitate  the  operations  involved,  i.e.  falls  on 
pipe  runs,  provision  for  detergent  circulation,  etc; 
nevertheless,  ice  cream  making  plant  already  in  situ 
can  easily  be  adapted  to  this  end.  Increasing  use  of 
the  various  quaternary  bactericidal  compounds 
available  to  the  food  industry  raises  similar  con¬ 
siderations  if  these  products  are  to  be  used  with 
maximum  efficiency  and  economy.  For  example, 
there  is  no  reason  why  hundreds  of  gallons  of  a  one 
in  500  or  1,000  quaternary  solution  used  as  a  bac¬ 
tericide  in  a  closed  plant  circuit  should  be  run  to  waste 
daily.  Indeed,  the  writer  recently  saw  some  data  on 
the  maintenance  of  quaternary  concentration  and 
bactericidal  activity  in  a  sterilising  rinse  re-used 
daily. 

For  the  smaller  ice  cream  maker,  the  combina¬ 
tion  of  a  non-ionic  detergent  with  a  quaternary 
bactericide  or  “  sanitiser  ”  in  one  liquid  preparation 
probably  offers  advantages  both  practical  and 
pecuniary.  Several  such  proprietary  preparations 
are  now  available  and  are  proving  both  efficient  and 
economical.  The  writer  has  obtained  promising 
results  from  the  use  of  two  of  the  commercially 
available  quaternary  ammonium  compjounds  em¬ 
ployed  as  bacteriostatic  cum  bactericidal  agents  on 
and  in  plant  overnight.  The  next  logical  develop¬ 
ment,  which  would  undoubtedly  appeal  to  the  dairy 
and  ice  cream  industries,  is  the  marketing  of  a 
corrosion-inhibited  quaternary  which  could  then  be 
freely  used  without  invoking  comment  from  the 
plant  engineer. 

Silicones 

As  is  to  be  anticipated,  silicones  are  beginning  to 
be  applied  to  the  various  facets  of  ice  cream  manu¬ 
facture  ;  so  far  the  pioneering  appears  to  be  going  on 
in  the  U.S.A.  Projected  uses  range  from  silicone 
greases  for  conveyors,  etc.,  exposed  to  low  tempera¬ 
tures,  e.g.  in  hardening  rooms,  to  the  treatment  of 
heat  transfer  surfaces  to  facilitate  subsequent  clean¬ 
ing  thereof.  Obviously  the  whole  chemistry  and 
technology  of  silicones  are  in  their  infancy,  and  we 
can  anticipate  further  developments  in  the  applica¬ 
tion  of  these  novel  compounds  to  the  peculiar  prob¬ 
lems  of  ice  cream  manufacture. 

Packaging 

The  Tetra  Pak  tetrahedral  polythene  lined  pap)er 
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carton  originally  developed  in  Sweden,  and  in  use  in 
this  country  as  a  single-service  container  for  milk,  is 
being  experimentally  tested  in  America  as  an  ice 
cream  carton.  Further  information  on  the  progress 
of  these  trials,  more  especially  in  regard  to  consumer 
reaction  to  this  uniquely  shaped  pack,  will  be  awaited 
with  interest. 

The  home-produced,  cut-wrap-at-the-freezer  plant 
is  now  regarded  as  the  method  of  choice  for  the  pack¬ 
aging  of  brickettes  or  wrapp)ed  sandwiches,  and 
offers  manifest  advantages,  both  operational  and 
hygienic,  over  the  older  methods.  Ice-cream-on-a- 
stick  appears  to  be  gaining  in  popularity,  and  auto¬ 
matic  plant  capable  of  handling  this  novelty  is  now 
available. 

Research  into  the  best  and  most  advantageous  ways 
of  using  the  cellulose  derivatives  as  mix  stabilising 
agents  continues,  with  a  successful  conclusion  almost 
in  sight. 

Ice  cream  and  heart  disease 

Ice  cream  hit  the  medical  headlines  (and  subse¬ 
quently  those  of  the  daily  press)  in  the  form  of  a 
letter  published  in  the  British  Medical  Journal^  over 
the  signature  of  Dr.  Kenneth  I.  E.  Macleod.  The 
writer  of  this  letter  hinted  that  the  considerable  con¬ 
sumption  of  ice  cream  by  young  American  males 
might  be  causally  associated  with  the  apparently 
high  incidence  of  early  atheroma  of  the  arteries  of 
the  heart,  apparently  found  at  autopsy  on  U.S.A. 
servicemen. 

Animal  fat,  particularly  milkfat,  was,  of  course, 
the  primary  entity  incriminated;  more  recently  the 
specific  phosphatide,  phosphatidyl  ethanolamine 
(cephalin),  has  been  identified  as  the  compound 
responsible  for  the  initiation  of  the  atheromatous 
patches  on  the  blood  vessel  walls.  While  it  could 
be  maintained  that  present-day  British  ice  cream 
(presumably  American  Mellorine  also),  made  as 
they  are  from  vegetable  oils  from  which  the  phos- 
phatides  have  been  removed  by  refining,  are  on  this 
account  exonerated,  it  is  always  a  pity  when  serious 
matters  of  this  sort  are  widely  reported  out  of  con¬ 
text. 

Incidentally,  since  vegetable  lecithins  prepared 
from  groundnut  oil,  soya  bean  oil,  etc.,  are  generally 
considered  to  be  mixtures  of  several  phosphatides, 
among  them  the  one  mentioned  above,  the  unquali¬ 
fied  approval  of  vegetable  lecithin  in  the  report 
previously  referred  to  may  come  in  for  reconsidera¬ 
tion  if  the  conclusions  mentioned  are  confirmed. 
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ANNUAL  REVIEW 


Confectionerv 


By  IK  R.  Felstead.  f.r.i.c.  * 


Packaging  ★  Costs  and  Prices  ★ 
Additives  ii^  Colours  ic  Biological 
testing  ic  Chinese  albumen 

FN  GENERAL  1956  saw  a  continuation  and  exten- 
-*■  sion  of  the  trends  of  the  years  immediately  follow¬ 
ing  the  war.  There  was  an  extension  of  the  bulk 
delivery  of  sugar,  fats  and  flour,  with  the  consider¬ 
able  economic  and  technical  advantages  they  bring. 
Bulk  handling  has  now  extended  to  the  delivery  of 
a  finished  product — chocolate  couverture — with  a 
few  manufacturers  now  delivering  in  bulk  to  their 
customers.  In  the  retail  field,  the  demand  for  pre¬ 
packed  goods  continues  to  increase,  and  will  be 
encouraged  by  the  establishment  of  the  many  ‘ '  self- 
service  stores." 

Packaging  machines  and  materials 

Mechanisation  continues  apace.  It  is  perhaps  best 
exemplified  by  the  enormous  increase  in  the  produc¬ 
tivity  of  packaging  machinery.  For  instance,  just 
after  the  war,  toffee  wrapping  machines  were  oper¬ 
ating  at  approximately  450  units  per  min.  Today 
this  rate  has  been  doubled.  It  is  to  be  hoped  that  the 
industry  is  alive  to  the  future  needs  for  the  education 
and  training  of  staff  capable  of  keeping  abreast  with 
these  developments.  Mr.  Lund  Yates,  when  reading 
a  paper  entitled  "  Money,  Machines  and  Men  "  at 
the  Rome  meeting  of  the  International  Association  in 
April,  did  great  service  in  dealing  with  these  aspects 
of  the  industry’s  development. 

More  and  more  packages  employ  cellophane, 
laminated  paper,  polythene  and  other  synthetic 
materials.  While  polythene  may  not  yet  have  the 
attractive  appearance  of  the  older  films,  it  is  finding 
increasing  use  in  bulk  packing  on  account  of  its 
superior  heat  sealing  and  moisture  proofing  qualities. 

While  over  the  last  three  years  the  consumption  of 
sugar  confectionery  and  chocolate  per  head  of  the 
population  has  remained  stable  at  8-8^  oz.  per  head 
per  week,  the  country’s  total  expenditure  on  food 
and  general  consumer  goods  has  risen,  so  that  con¬ 
fectionery  has  not  maintained  its  percentage  of  total 
food  sales.  Nevertheless,  during  1956  there  was  a 
small  increase  in  the  total  output  of  confectionery, 
with  chocolate  gaining  over  sugar  confectionery. 

*  Chief  Chemist  and  Technologist.  Barratt  and  Co.,  Ltd. 


Raw  materials 

Raw  material  prices  generally  were  steady  during 
the  earlier  p>art  of  the  year,  with  the  notable  excep¬ 
tion  of  almonds.  But  the  recent  increase  in  the  price 
of  sugar,  coupled  with  the  situation  in  the  Middle 
East,  has  caused  much  uncertainty,  and  it  is  difficult 
to  see  how  the  cheapest  confectionery  can  continue  to 
be  sold  for  6d.  a  ^  lb. 

After  the  wide  fluctuations  in  the  price  of  cocoa 
beans  of  the  last  two  years  (in  1955,  for  example, 
they  dropped  from  about  £380  to  £250  j)er  ton),  it 
is  gratifying  to  be  able  to  report  a  more  stable  situa¬ 
tion  in  1956.  At  the  beginning  of  the  year  the  price 
was  about  £235  per  ton,  and  this  gradually  declined 
to  the  current  figure  of  about  ;^2oo.  The  drop  in 
the  price  of  cocoa  has  affected  the  price  of  cocoa 
butter,  which  is  now  about  4s.  6d.  per  lb.  Thus 
the  fears  expressed  in  last  year’s  survey  that  fluc¬ 
tuations  in  price  during  1955  might  reduce  the 
consumption  of  chocolate  have  not  materialised. 
The  sustained  lower  price  of  cocoa  beans  has  also 
reversed  the  tendency  towards  the  use  of  sub¬ 
stitute  fats  in  chocolate  manufacture,  and  is  also 
responsible  for  the  reduced  demand  for  cocoa 
powder. 

While  cocoa  prices  have  settled  down  during  the 
last  few  months,  serious  concern  has  been  shown  in 
the  confectionery  industry  at  the  recent  increase  of 
4s.  4d.  per  cwt.  in  the  price  of  sugar,  which  brings 
the  basic  price  to  70s.  6d.  per  cwt.  The  Ministry  of 
Agriculture,  Fisheries  and  Food  state  that  the  in¬ 
crease  was  necessary  to  cover  the  cost  of  supplies 
during  the  current  financial  year.  In  part,  the 
increase  in  price  originates  in  rising  freight  rates — 
for  example,  the  rate  for  transport  from  the  West 
Indies  to  the  United  Kingdom  increased  from  117s. 
per  ton  in  February  to  135s.  per  ton  in  November. 

The  influence  on  price  of  the  new  arrangements 
for  the  marketing  of  sugar,  which  come  into  opera¬ 
tion  on  January  i,  is  anxiously  awaited. 

Food  colours 

On  June  25  the  Minister  of  Agriculture,  Fisheries 
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and  Food  announced  in  the  House  of  Commons  that 
the  Government  had  accepted  the  recommendations 
of  the  Preservatives  Sub-Committee  for  a  short 
“  permitted  ”  list  of  colours  for  use  in  food. 

While  it  must  be  conceded  that  such  a  list  is  the 
l)est  way  of  ensuring  that  no  suspect  colours  are  used 
in  foodstuffs,  the  practical  manufacturing  confec¬ 
tioners,  particularly  those  with  large  and  various 
export  markets,  can  only  view  with  dismay  the 
publication  in  one  country  after  another  of  lists  of 
permitted  colours  so  diverse  in  their  contents. 
Already  many  difficulties  have  arisen.  For  example, 
the  new  British  permitted  list  of  colours  does  not 
include  a  satisfactory  blue  colour  that  is  also  per¬ 
mitted  in  the  U.S.A.  and  Canada;  the  revised  list 
recently  published  by  the  authorities  in  New  Zealand 
prohibits  the  use  of  the  pink  colours  Erythrosine  and 
Rhodamine,  both  of  which  are  permitted  in  Great 
Britain.  Thus  many  confections  made  for  home 
consumption  are  quite  unsuitable  for  export,  and  if 
export  markets  are  to  be  kept  special  batches  must 
be  made,  necessitating  extra  control  with  separate 
manufacturing  and  storage  space,  all  of  which  raises 
costs. 

It  is  refreshing  to  find  amid  this  tangle  of  conflict¬ 
ing  regulations  a  country  which  officially  recognises 
the  need  for  flexibility  in  the  matter,  while  at  the 
same  time  contriving  to  safeguard  the  consumer. 
This  is  Denmark.  In  repealing  the  1913  regulations 
the  Danish  Ministry  of  the  Interior  has  published  a 
letter  giving  guidance  to  all  recognised  authorities. 
They  consider  that  the  time  is  not  opportune  for  the 
issue  of  an  order  for  the  following  reasons.  Firstly, 
the  regulations  of  the  various  countries  of  the  world 
vary  considerably,  and  as  foods  manufactured  in 
Denmark  for  export  are  often  consumed  in  Denmark, 
there  would  be  great  difficulties  in  enforcing  regula¬ 
tions  embodying  an  exhaustive  list  of  colouring 
matters.  Secondly,  as  the  World  Health  Organisa¬ 
tion  and  the  Food  and  Agriculture  Organisation  are 
at  present  engaged  in  international  discussions  with 
regard  to  colouring  matters  in  Food,  in  the  opinion 
of  the  Danish  Health  Service  the  publication  of  a 
permitted  list  of  colours  at  this  time  would  be  pre¬ 
mature.  Thirdly,  they  point  out  that  very  few 
colours  have  been  submitted  to  toxicological  ex¬ 
amination,  and  suggest  that  fairly  frequent  modifi¬ 


cations  in  expert  opinion  may  be  witnessed  in  the 
next  few  years. 

In  the  meantime,  the  Danish  National  Health 
Service  has  published  a  comprehensive  schedule  of 
food  colours  which  may  be  used  without  the  risk  of 
prosecution  under  Danish  Law,  and  does  not  pro¬ 
hibit  the  use  of  other  colours,  but  suggests  that 
manufacturers  should  seek  advice  from  the  National 
Health  Service  before  marketing  foods  containing 
such  colours.  In  this  way,  the  Danish  Authorities 
are  keeping  abreast  of  modern  opinion  and  develop¬ 
ment  in  this  field  while  retaining  safeguards  for  the 
consumer  and  presenting  ’no  deterrent  to  exporters. 

The  present  confused  situation  cries  for  a  rational 
international  approach  to  the  whole  chaotic  subject. 
It  is  essential  to  get  uniformity  in  international  ideas 
and  action  on  food  colours.  The  obvious  first  step  is 
to  get  agreement  on  criteria  of  suitability  and  bio¬ 
logical  test  methods. 

Biological  testing  station 

Food  manufacturers  in  general,  and  not  least  con¬ 
fectionery  manufacturers,  must  naturally  give  close 
consideration  to  the  new  and  ever-increasing  range 
of  materials  for  improving  texture,  keeping  qualities, 
colour,  appearance,  flavour,  etc.  Manufacturers 
must  not  only  reassure  themselves  of  the  effective¬ 
ness  of  such  compounds  but  also  of  their  harmless¬ 
ness.  Under  the  recent  Food  and  Drugs  Act,  they 
have  the  main  responsibility  for  ensuring  that  their 
products  are  harmless.  This  responsibility,  coupled 
with  the  scarcity  of  reliable  biological  evidence  con¬ 
cerning  many  such  compounds,  serves  further  to 
emphasise  the  great  need  for  an  organisation  for 
biological  testing  of  food  additives.  The  possibility 
of  inaugurating  such  a  testing  station  is  already  being 
examined.  The  confectionery  industry  is  to  be  con¬ 
gratulated  on  its  foresight  in  giving  this  venture  its 
practical  support. 

Emulsifiers  and  stabilisers 

In  1951  the  Food  Standards  Committee  of  the 
Ministry  of  Agriculture,  Fisheries  and  Food  ap¬ 
pointed  a  preservatives  sub-committee  to  review  the 
Public  Health  Regulations  and  make  recommenda¬ 
tions  for  their  amendment.  The  sub-committee 


Bulk  delivery.  A  10-ton  tanker  dis¬ 
charging  choimlate  couverture  at  a  cus¬ 
tomer's  premises.  The  consistency  of  the 
couverture  is  controlied  during  transport. 
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has  already  reported  on  antioxidants  and  colouring 
matters,  and  during  1956  its  report  on  emulsifying 
and  stabilising  agents  was  endorsed  by  the  Food 
Standards  Committee.  As  in  the  case  of  colours,  the 
sub-committee  suggests  control  by  a  permitted  list. 
In  compiling  this  list  the  sub-committee  has  excluded 
such  substances  as  those  of  natural  origin,  many  of 
which  are  the  natural  constituents  of  certain  foods, 
e.g.  pectin  and  gelatine,  on  the  grounds  that  there  is 
no  need  to  regulate  their  use.  The  proposed  per¬ 
mitted  list  appears  to  include  all  emulsifiers  and 
stabilisers  at  present  used  in  the  confectionery  in¬ 
dustry,  with  the  possible  exception  of  the  group  of 
substances  known  as  the  Tweens.  The  sub-com¬ 
mittee's  only  comment  on  the  quantitative  aspects 
of  the  subject  was  that  the  substances  should  always 
be  used  in  the  smallest  quantities  consistent  with  the 
best  commercial  practice.  The  sub-committee  is 
willing  to  consider  promptly  new  substances  for 
addition  to  the  permitted  list. 

Egg  albumen 

During  the  year  there  was  concern  for  the  con¬ 
tinued  supply  of  dried  egg  albumen  from  China. 
Just  over  a  year  ago,  medical  officers  of  health  and 
sanitary  inspectors,  in  the  course  of  their  routine 
checks,  found  parcels  of  Chinese  albumen,  prin¬ 
cipally  of  the  crystal  variety,  which  were  infected 
with  salmonellae,  including  paratyphi  B  species. 
This  gave  rise  to  suspicion  that  the  albumen  might 
be  the  cause  of  paratyphoid  infection  in  this  country. 
The  authorities  therefore  took  steps  to  control  the 
distribution  of  Chinese  egg  albumen.  Although  there 
has  never  been  any  evidence  that  the  use  of  egg 
albumen  in  confectionery  products  was  a  health 
hazard,  the  confectionery  industry,  in  common  with 
others,  was  faced  with  the  possibility  of  restricted 
supplies.  An  Albumen  Advisory  Committee  was 


set  up  which,  with  scientific  and  commercial  sub¬ 
committees,  investigated  the  position.  With  the  co¬ 
operation  of  the  Baking  and  Food  Manufacturing 
Research  Associations  a  method  of  prolonged  heat 
treatnient  was  evolved  which  proved  successful  in 
killing  salmonella  infection  without  impairing  the 
beating  projjerties  or  solubility  of  the  albumen. 
Several  importers  are  now  employing  this  technique 
on  a  commercial  scale,  and  it  is  hoped  that  adequate 
supplies  will  now  be  maintained.  In  the  long  run, 
however,  the  responsibility  for  supplying  ‘  ‘  clean  '  ’ 
albumen  must  rest  with  the  Chinese  suppliers.  A 
Chinese  bacteriologist  recently  visited  Britain  to 
survey  the  current  situation,  but  until  supplies  of 
‘  ‘  salmonella-free  ’  ’  egg  albumen  from  China  are 
assured  the  Health  Authorities  are  likely  to  insist  on 
heat  treatment  and  subsequent  sampling  for  testing. 

The  International  Sugar  Confectionery 
Manufacturers*  Association 

An  outstanding  event  of  the  year  for  the  Sugar 
Confectionery  Industry  was  the  meeting  in  Rome  in 
April  of  the  International  Sugar  Confectionery  Manu¬ 
facturers’  Association.  The  meetings  were  well 
attended,  about  one  hundred  delegates  from  eight 
countries  being  present.  The  proceedings  were 
opened  by  the  Italian  Under-Secretary  for  Industry 
and  Commerce,  followed  by  the  election  of  the  new 
President,  Col.  A.  B.  Walters,  in  succession  to  the 
Foundation  President,  M.  Jean  Herbet.  Fourteen 
papers  covering  a  variety  of  subjects,  including  raw 
materials,  machinery,  automation,  scientific  pro¬ 
gress,  technical  education  and  economic  matters, 
were  presented  and  stimulated  lively  and  productive 
discussion  in  which  members  of  the  British  delega¬ 
tion  took  a  leading  part.  Summaries  of  the  papers 
presented  and  details  of  the  resolutions  passed  were 
given  in  the  June  issue  of  Food  Manufacture. 


Here  is  a  book*  which  will  prove 
of  greatest  value  to  the  student 
who  requires  a  general  knowledge 
of  the  meat  manufacturing  trade, 
but  who  has  not  the  practical  ex¬ 
perience  to  benefit  from  a  more 
comprehensive  work. 

In  140  pages  the  author  covers 
nearly  every  line  normally  manu¬ 
factured  by  the  larger  meat  pro¬ 
duct  factories,  including  pies, 
fresh  and  cooked  sausages,  pressed 
meats  and  bacon  curing.  He  also 
touches  on  slaughtering,  and  de¬ 
votes  considerable  space  to  ele¬ 
mentary  costing. 

In  every  case  the  author  gives 
sufficient  information  for  the  in- 

•  Pork  and  Pork  Products.  By  John 
Fisher.  1956.  Practical  Press.  Pp.  142 
iacl.  index.  2is.  net. 


Pork  and  Pork  Products 

telligent  student  with  a  back¬ 
ground  of  retail  shop  butchery  to 
produce  the  article  he  is  describ¬ 
ing;  but  this  hardly  justifies  the 
claim  made  on  the  fly-leaf  that  this 
is  a  guide  for  ‘  ‘  the  large  scale 
producer.”  Nowhere  is  mention 
made  of  recent  advances  in  pro¬ 
duction  machinery,  by-product 
utilisation,  or  ways  of  improving 
shelf  life  by  such  methods  as  quick 
freezing  or  vacuum  wrapping. 
The  reader  has  not,  in  fact,  been 
given  sufficient  information  to 
produce  more  than  a  successful 
experimental  batch ;  everyday 
production  on  a  large  scale  is 
another  problem  entirely. 

In  spite  of  these  shortcomings, 
the  book  has  considerable  merit  in 


that  the  student  is  given,  in  each 
case,  a  reliable  basic  formula 
which  he  can  modify  to  suit  the 
conditions,  and  meats  available  in 
his  own  factory.  There  are  a  large 
number  of  very  clear  illustrations 
and  charts  which  are  particularly 
helpful  should  the  student  wish  to 
embark  on  a  type  of  product  en¬ 
tirely  new  to  him. 

The  book  can,  then,  be  thor¬ 
oughly  recommended  to  all  who 
wish  to  gain  a  working  knowledge 
of  pork  products,  providing  they 
keep  in  mind  that  the  hazards  of 
full-scale  production,  and  the  need 
to  balance  the  various  parts  of  the 
carcass,  are  problems  still  requir¬ 
ing  investigation. 

A.  M.  Anderson. 
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Left.  Experimental  freeze  drying  unit.  Right.  Large  extraction  and  solvent  recovery  unit  for  research  on  carotenoid  pigments. 


A  New  Department  of  Food  Scienee  in  Glasgow 

In  1906,  at  the  request  of  the  Scottish  Association  of  Master  Bakers,  the  Governors  of  the 
Royal  Technical  College*  founded  the  Scottish  School  of  Bakery.  For  fifty  years  this  school 
has  provided  courses  of  training  for  the  baking  industry,  and  its  former  students  are  to  be 
found  in  all  parts  of  the  world.  The  work  of  the  school  has  now  been  widened  to  include  all 
branches  of  the  food  industry  in  a  newly-formed  Department  of  Food  Science. 


The  action  of  the  Governors 
of  the  Royal  College  of  Science 
and  Technology  in  enlarging  the 
scope  of  the  original  department 
resulted  from  the  experiences  of 
the  Second  World  War,  when  the 
technological  needs  of  the  food 
industry  were  clearly  shown  by 
the  exacting  responsibilities  with 
which  it  was  faced.  During  and 
after  the  war  the  demand  for  food 
scientists  and  technologists  rose 
sharply,  and  many  manufacturers 
had  great  difficulty  in  obtaining 
suitaWe  staff. 

In  1947,  Prof.  James  P.  Todd 
began  exploratory  talks  with  the 
interested  groups  on  the  possibility 
of  developing  food  science  courses 
to  meet  the  needs  of  the  industry 
for  highly  trained  scientific  per¬ 
sonnel.  As  a  result  of  these  talks, 
a  four-year  associateship  course  in 

*  Now  the  Royal  College  of  Science  and 
Technology. 


this  subject,  equivalent  in  scien¬ 
tific  content  to  a  university 
honours  degree,  was  established 
shortly  afterwards.  Post-graduate 
courses  have  also  been  instituted 
to  meet  the  needs  of  the  pure 
science  graduate  seeking  a  career 
in  the  food  industry,  and  the  re¬ 
search  work  of  the  department  has 
already  led  to  the  granting  of 
higher  degrees  to  several  post¬ 
graduate  workers  on  topics  in¬ 
volving  fundamental  aspects  of 
food  science. 

From  the  outset  the  highest  pos¬ 
sible  scientific  standards  have  been 
maintained,  even  although  this  has 
meant  limitation  of  students  in 
attendance,  and  the  courses,  while 
necessarily  experimental  in  their 
original  content,  have  been  con¬ 
tinually  modified  in  the  light  of 
experience.  Students  for  the 
associateship  course  of  the  college 
study  fundamental  chemistry. 


physics,  mathematics,  biochemis¬ 
try,  physiology  and  microbiology 
in  the  initial  part  of  the  course, 
the  study  of  fo^stuffs  being  intro¬ 
duced  in  the  third  year  and  studied 
full-time  throughout  the  fourth 
year.  Both  the  scientific  aspects 
of  the  chemical  composition  of 
foods  and  the  technology  of  food 
processing  are  dealt  with,  and 
students  are  given  every  assistance 
and  encouragement  to  spend  at 
least  two  of  their  long  vacations 
working  in  food  factories  or  food 
research  laboratories  in  this  coun¬ 
try  or  abroad. 

The  selection  of  topics  from 
such  a  wide  field  has  been  given 
much  thought  over  a  number  of 
years.  It  is  tempting  to  try  to 
familiarise  the  student  with  every 
aspect  of  food  processing,  but  in 
the  time  available  this  cannot  be 
done  and,  in  fact,  would  defeat  its 
own  object.  The  course  has 
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therefore  been  designed  with  the 
fact  in  mind  that  the  student  may 
subsequently  enter  the  food  or 
allied  industries  either  in  produc¬ 
tion,  in  the  research  laboratory, 
or  in  a  managerial  or  administra¬ 
tive  capacity.  It  is  desirable, 
therefore,  that  courses,  although 
specialised,  should  be  broad 
enough  to  p)ermit  the  student’s 
subsequent  development  along  the 
lines  most  suited  to  his  personality 
and  talents. 

The  food  science  courses  were 
at  first  housed  in  the  original  lec¬ 
ture  rooms  and  laboratories  of  the 
Scottish  School  of  Bakery,  but 
expanding  needs  soon  showed  this 
accommodation  to  be  inadequate. 
The  Governors  of  the  College 
therefore  acquired  the  old  mansion 
house  at  i,  Horselethill  Road, 
Glasgow,  W.2,  and  have  adapted 
and  equipped  the  building  for 
lecture  and  laboratory  work. 

The  laboratories  provide  facili¬ 
ties  both  for  teaching  and  research, 
and  small-scale  food  processing 
equipment  has  also  been  installed. 
In  addition,  a  lecture  room,  a 
students'  common-room,  a  library 
and  staff  accommodation  have 
been  provided,  and  a  research 
programme  which  includes  studies 
on  wheat  flour  proteins,  fat  oxida¬ 
tion  and  the  contamination  of 
foods  with  radioactive  materials  is 
rapidly  gaining  momentum.  Set 
in  pleasant  surroundings,  these 
new  laboratories  augur  well  for 
the  future  of  this  venture. 

Already  requests  are  being  re¬ 
ceived  at  regular  intervals  from 
firms  who  wish  to  employ  former 
students,  but  the  demand  is 
greater  than  the  supply,  and  too 
often  it  is  not  possible  to  provide 
the  assistance  needed.  The  system 
of  sponsored  studentships  prac¬ 
tised  in  other  industries  would  do 
much  to  secure  and  furnish  the 
scientific  skill  needed. 

There  is  a  special  need  for 
assistance  from  manufacturers  to 
encourage  science  graduates  to 
undertake  a  year  of  post-graduate 
study  in  food  science,  and  manu¬ 
facturers  interested  in  this  method 
of  obtaining  specially  qualified 
staff  are  invited  to  communicate 
with  the  Head  of  the  Department. 

J.  Hawthorn. 


This  book*  is  primarily  intended 
for  those  directly  concerned  with 
the  estimation  of  loss  and  damage 
to  seaborne  commodities.  But  it 
contains  much  that  is  also  of 
interest  to  all  users  of  imported 
raw  materials,  and  to  all  con¬ 
cerned  with  spoilage  problems. 

The  present  volume  is  an  en¬ 
larged  and  revised  edition  of  the 
1952  handbook,  and  has  doubled 
in  bulk.  It  opens  with  a  23  pp. 
summary  of  the  general  principles 
to  be  observed  in  surveys  of 
damaged  goods.  Terms  in  com¬ 
mon  use  are  defined ;  various  types 
of  damage  are  reviewed;  and  the 
kinds  of  loss  that  are  not  covered 
by  the  ordinary  marine  insurance 
are  specified. 

Part  II  deals  with  the  causes  of 
damage.  It  comprises  sections  on 
Condensation  and  Sweat,  Infesta¬ 
tion,  Mould,  Inherent  Vice,  and 
Rust.  Two  kinds  of  condensation 
are  distinguished:  (a)  ship’s 
sweat,  which  is  moisture — usually 
from  the  cargo — condensed  on  the 
ship’s  structure,  and  {b)  cargo 
sweat,  which  is  due  to  moisture 
from  warm  air  condensing  on  a 
cool  cargo.  A  practical  point 
arising  in  connection  with  this 
second  form  of  condensation  is 
that  a  cold  cargo  should  not  be 
ventilated  until  it  has  warmed  up. 

The  causes  of  infestation  by 
insects  and  mites,  and  the  factors 
leading  to  damage  by  mould 
fungi,  are  briefly  but  adequately 
summarised.  An  attempt  is  even 
made  to  explain  that  mysterious 
term  “  inherent  vice  though  as 
might  be  expected  of  a  term  so 
popular  in  legal  disputes,  exact 
definition  is  impossible.  It  does 
not  mean  original  sin ! 

Part  III  forms  the  largest  part 
of  the  handbook,  covering  150  pp. 
It  consists  of  notes  on  commodities 
(arranged  alphabetically)  in  rela¬ 
tion  to  the  loss  and  damage  they 
may  undergo  during  sea  transport. 
All  kinds  of  commodities  are 
listed,  but,  as  one  would  expect, 
at  least  half  the  entries  relate  to 
foodstuffs  of  some  sort.  Under 
the  letter  C,  for  example,  one  finds 

•  Lloyd's  Survey  Handbook.  1956. 
Publish^  by  the  Corporation  of  Lloyd’s. 
Pp.  229.  6^.  net. 


canned  goods,  casein,  cereals, 
cheese,  chocolate,  cocoa  beans, 
coconut,  coffee,  and  confectionery. 
Non-foodstuffs  range  from  textiles 
to  plastics,  and  from  galvanised 
iron  sheets  to  horse  hair. 

Treatment  of  the  separate  com¬ 
modities  is  necessarily  somewhat 
scrappy,  and  occasionally  it  is  a 
trifle  naive,  as  in  the  following 
extract : 

"  White  wool  presscloth  which  has 
been  damaged  by  salt-water  will  be 
found  to  be  stained,  mildewed,  rotten, 
crumbly,  and  emitting  a  bad  odour. 
Damaged  presscloth  of  this  nature 
should,  if  possible,  be  used  without 
delay.” 

Nevertheless,  this  section  con¬ 
tains  a  mass  of  interesting  and 
valuable  information,  on  subjects 
as  varied  as  spontaneous  combus¬ 
tion,  “hidey”  odour  in  coffee, 
mildew  in  motor  vehicles,  and 
“  whiskers  ”  on  frozen  meat. 

An  Appendix  to  the  handbook 
includes  a  very  complete  list  of 
foreign  weights  and  measures  with 
their  English  equivalents. 

L.  D.  Galloway. 


y  Air  filters  for  industrial  dust  removal 
are  described  in  the  Visco  Engineering 
Co.’s  latest  handbook.  Besides  deal¬ 
ing  with  standard  oil-wetted  type 
filters,  the  book  describes  self-cleaning, 
”  dry  ”  and  pressure  filters. 

* 

^  To  commemorate  their  50th  anni¬ 
versary  in  the  wrapping  machine  busi¬ 
ness  SIG  have  published  a  colourful 
booklet  showing  the  different  packages 
produced  by  their  machines.  The 
actual  packs  are  illustrated  in  colour 
and  the  automatic  packaging  machines 
in  monochrome. 

« 

^  The  Smokehouse  Trouble  Shooter, 
has  been  published  by  the  American 
Meat  Institute  Foundation,  to  help 
producers  of  smoked  meats.  It  is 
divided  into  two  sections,  the  first  em¬ 
phasising  the  correct  methods  of  clean¬ 
ing  the  smokehouse  and  the  second 
describing  adjustments  and  repairs. 

* 

^Full  details  of  a  new  system  claimed 
to  greatly  increase  the  scope  of  over¬ 
head  conveying  in  factories  large  and 
small  are  given  in  a  booklet  recently 
published  by  Geo.  W,  King  Ltd.  Other 
leaflets  describe  the  company’s  patent 
conveyor  chain,  Mansaver  grab.  Mam¬ 
moth  electric  chain  pulley  block,  and 
rubber-tyred  tractor  unit. 
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Advances  in  Food  Technology 


SUGAR  CONFECTIONERY 
Aeration 

Air  plays  a  considerable  part  in 
the  making  of  sugar  confectionery. 
Air  bubbles  are  introduced  into 
the  mass  by  means  of  beaters.  The 
volume  obtainable  through  whip¬ 
ping  a  solution  which  contains, 
apart  from  the  whipping  agent, 
sugar  in  the  form  of  saccharose, 
glucose  syrup  or  invert  sugar,  is 
mainly  dependent  on  the  viscosity 
of  the  solution,  the  design  of  the 
beater,  and  the  whipping  agent 
used.  For  this  purpose,  egg  albu¬ 
men  is  generally  used.  New  whip¬ 
ping  agents  produced  on  an  indus¬ 
trial  scale  are  gaining  in  import¬ 
ance.  When  producing  confec¬ 
tionery  containing  more  than 
about  25%  water,  the  whipping  is 
carried  out  with  a  solution  which 
already  contains  all  or  nearly  all 
raw  materials  of  the  finished  pro¬ 
duct.  Where  the  finished  product 
contains  less  than  25%  water,  a 
special  admixture  is  prepared 
which  is  later  added  to  the  bulk 
of  the  raw  materials,  generally  in 
the  form  of  a  hot  sugar  solution. — 
J.  W.  Mansvelt,  Fette,  Seifen, 
Anstrichmittel,  1956,  58,  907. 

ORANGE  JUICE 

Bacteriological  Flora  of 
Frozen  Juice 

To  learn  more  about  the  pre va¬ 
lance  of  certain  types  of  coliforms 
and  related  organisms  in  frozen 
and  chilled  orange  juice,  workers 
at  Kraft  Foods  laboratories  de¬ 
cided  to  determine  the  identity  of 
some  of  the  Gram-negative  rods 
isolated  f"om  samples  of  orange 
juice  by  use  of  Violet  Red  Bile 
agar,  a  selective  medium  for  coli¬ 
forms.  Cultural  characteristics  of 
150  bacteria  isolates  were  studied. 
When  the  isolates  were  grouped, 
^5%  were  of  the  Aerobacter  type 
35%  of  the  intermediate  type. 
No  cultures  of  the  Escherichia  coli 
type  were  isolated  in  this  investi¬ 
gation. 


Of  the  17  Gram-negative  rods 
isolated  from  one  sample  of  orange 
juice,  5  cultures  were  identified  as 
Aerobacter  aerogenes,  4  as  Escher¬ 
ichia  freundii,  2  as  Escherichia  in¬ 
termedium  and  one  as  Serratia 
marcescens.  The  ability  of  the  re¬ 
maining  5  cultures  to  produce  soft 
rot  in  carrot  tissue  indicated  that 
these  cultures  closely  resembled 
the  genus  Erwinia. — M.  Purko, 
R.  V.  Hussong  and  C.  W.  Kauf¬ 
man,  Food  Research,  1956,  21,  5, 

583. 


MARGARINE 

Packing  Foils  and 
Keeping  Quality 

The  German  Research  Institute 
for  the  Preservation  of  Foodstuffs, 
Karlsruhe,  has  carried  out  research 
on  the  keeping  quality  of  two 
typical  commercial  brands  of  mar¬ 
garine  as  a  function  of  storage 
temperature  and  of  the  packing 
materials  used.  The  tests  were 
carried  out  with  four  different 
types  of  samples,  viz.  (i)  Rama 
margarine  with  Rama  foil  consist¬ 
ing  of  aluminium  foil  backed  with 
parchment  paper  on  the  inside  and 
with  p.v.c.  film  on  the  outside; 
(2)  Rama  margarine  with  Sanella 
foil,  consisting  of  aluminium  foil 
backed  with  parchment  paper 
only;  (3)  Rama  margarine  merely 
wrapped  in  parchment  paper,  and 
(4)  Sanella  margarine  in  Sanella 
foil.  The  quality  of  the  wrapping, 
in  terms  of  moisture  loss  {i.e.  loss 
in  weight),  yellow  colouring  and 
peroxide  contents  was  highest  with 
Rama  foil,  followed  by  Sanella  foil 
and  parchment  paper  in  that  order. 
Both  brands  of  margarine  can  be 
kept  at  room  temperature  for  3  to 
4  weeks  before  there  is  a  noticeable 
deterioration  in  flavour.  If  the 
margarine  is  to  be  kept  fresh  for 
more  than  six  weeks,  cold  storage 
must  be  resorted  to. — H.  Schmidt, 
Fette,  Seifen,  Anstrichmittel, 
1956,  58, 821. 


YEAST 

Research  with 

Paper  Chromatography 

Research  has  been  carried  out 
at  the  Prague  Chemical  and  Tech¬ 
nological  High  School  in  order  to 
elaborate  an  easy  chromatographic 
method  applicable  to  distilleries 
and  yeast  factories,  to  observe  the 
fermentation  of  different  sugars, 
to  observe  the  rates  of  fermenta¬ 
tion  of  individual  strains  of  yeast 
with  a  view  to  their  practicaJ  ap¬ 
plication  in  industry,  to  follow  the 
course  of  fermentation  of  raffinose, 
and  to  determine  the  nature  of  the 
remaining  sugars  in  the  alcoholic 
fermentation  of  molasses. 

The  apparatus  and  reagents 
used  were  Whatman  filter  paper 
No.  I,  a  developing  agent  consist¬ 
ing  of  n-butyl  alcohol,  acetic  acid 
and  water,  and  a  solution  of  benzi¬ 
dine  in  concentrated  acetic  acid, 
followed  by  a  solution  of  aniline 
oxalate  as  detecting  agent. 

The  results  of  the  experiments 
on  the  fermentation  of  raffinose 
showed  that  the  latter  was  fer¬ 
mented  by  yeast  to  the  extent  of 
one-third  only.  The  chromato¬ 
graphic  records  clearly  show  that 
the  fermentation  of  the  raffinose 
mainly  takes  place  at  the  end  of 
the  process  when  most  of  the  other 
sugars  have  already  been  utilised. 
It  was  also  found  that  the  yeast 
strain  isolated  from  cane  sugar 
molasses  fermented  fructose  faster 
than  glucose,  whilst  those  isolated 
from  beet  sugar  molasses  fermented 
glucose  faster  than  fructose.  It  is 
thus  possible  to  influence  the  rate 
of  fermentation  by  a  suitable 
choice  of  strains.  A  chromato¬ 
graphic  fermentation  control  sys¬ 
tem  was  established  at  a  Czech 
distillery  in  1954. 

Chromatography  has  proved 
very  useful  as  a  means  of  control¬ 
ling  fermentation  and  allowing  the 
regulation  of  the  rate  of  feed. — J. 
Dyr  and  V.  Krumphanzl,  Indus¬ 
tries  Alimentaires  et  Agricoles, 
1956,  73,  441. 
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Pasteurisation  of  Pre-packed  Meat  by  Gamma  Rays 


Increasing  attention  is  being 
paid  by  the  meat  trade,  particu¬ 
larly  in  the  United  States,  to  the 
possibility  of  wholesaling  fresh 
meat  in  prepared,  pre-packed 
standard  cuts  which  have  been 
made  up  in  retail-size  portions  at 
the  wholesalers  rather  than  at  the 
retail  counter.  One  of  the  main 
obstacles  to  the  wide  adoption  of 
this  procedure  is  the  fact  that  cut 
meat  cannot  be  kept,  even  under 
refrigeration,  for  anything  like  the 
time  for  which  the  uncut  carcass 
can  be  kept. 

To  overcome  this  difficulty, 
three  American  scientists  working 
under  a  United  States  Atomic 
Energy  Commission  assignment 
at  the  University  of  Michigan, 
have  suggested  the  pasteurisation 
of  fresh  meat  by  gamma  irradia¬ 
tion.  A  report  of  the  work  of  these 
three  men  (L.  E.  Brownell,  J.  V. 
Nehemias  and  J.  J.  Bulmer)  has 
recently  been  made  available  in 
this  country  through  the  Tech¬ 
nical  Information  and  Documents 
Unit  of  the  D.S.I.R. 

Experiments  to  determine  the 
effectiveness  of  irradiation  were 
undertaken  by  using  raw  minced 
lean  beef  which  had  been  inocu¬ 
lated  with  a  psychrophilic  organ¬ 
ism  isolated  from  raw  meat.  After 
inoculation,  the  meat,  which  had 
an  initial  count  of  5  x  10'  micro¬ 
organisms  per  gram,  was  divided 
into  six  portions  of  which  two 
were  retained  as  control  samples 
while  the  remaining  four  portions 
were  given  respective  irradiation 
dosages  of  20,000,  40,000,  80,000 
and  160,000  rep.  After  irradia¬ 
tion  the  meat  was  stored  in  a  re¬ 
frigerator  at  4°C.  and  the  growth 
of  micro-organisms  measured  over 
a  period  of  13  days  of  storage. 

These  counts  showed  that,  al¬ 
though  there  was  no  ‘  ‘  lag  '  ’  in  the 
growth  of  the  organism  in  the  con¬ 
trol  samples,  this  “lag"  was 
shown  in  the  case  of  the  irradiated 
portions  and,  indeed,  increased  in 
these  portions  as  the  dosage  in¬ 
creased.  Thus  the  “lag"  was  ^ 
day  for  the  sample  receiving 
20,000  rep,  days  for  the  sample 
receiving  40,000  rep,  3J  days  for 


the  sample  receiving  80,000  rep 
and  5  days  for  the  sample  receiv¬ 
ing  160,000  rep. 

Taste  -  panel  tests  were  also 
undertaken  on  samples  of  gamma- 
ray-pasteurised  fresh  meat,  and 
these  revealed  a  definite  increase 
in  refrigerator  shelf-life  as  a  result 
of  radiation  pasteurisation.  While 
admitting  that  more  experimental 
work  along  these  lines  still  re¬ 
quires  to  be  done,  the  authors  of 
the  report  are  nevertheless  con¬ 
vinced  that  their  basic  contention 
has  been  proved. 

They  therefore  proceed  to  de¬ 
scribe  a  proposed  method  of  oper¬ 
ation  at  the  pre-packaging  centre. 
Normal  slaughtering  procedures 
are  followed  up  to  the  chilling 
stage,  which  is  included  because 
it  makes  cutting  easier  and  dis¬ 
courages  the  growth  of  micro¬ 
organisms  during  cutting. 

Cutting  can  be  envisaged  as  a 
mass  -  handling  operation,  with 
each  cutter  performing  a  special¬ 
ised  function  such  as  the  cutting  of 
steaks,  chops,  roasts,  etc.,  all  of 
various  retail  sizes.  The  portions 
of  meat  are  next  conveyed  to  pack¬ 
ing  machines  which  wrap  them  in 
suitable  covering  materials  or 
place  them  in  cartons. 

Packaging  and  processing 

Several  possible  packaging  ma¬ 
terials  are  mentioned  in  the  re¬ 
port,  including  plastic  films  like 
polyethylene,  Saran  and  pliofilm, 
paper,  cellophane  and  aluminium 
foil,  each  of  which  has  its  good 
and  weak  points.  The  authors 
suggest  that  a  laminated  material 
could  be  used  so  as  to  take  advan¬ 
tage  of  the  good  qualities  of  more 
than  one  component.  Thus,  a 
laminated  material  with  an  outer 
layer  of  heavy  kraft  paper,  a 
centre  layer  of  thin  aluminium  foil 
and  an  inner  layer  of  this  poly¬ 
ethylene  would  combine  the 
strength  and  economy  of  the 
paper,  the  barrier  effectiveness  of 
aluminium  foil  and  the  heat¬ 
sealing  properties  of  the  polyethy¬ 
lene. 

Immediately  following  this  me¬ 
chanical  packing,  each  individual 


portion  would  then  be  weighed 
and  the  weight  stamped  on  the 
package  by  machine.  It  would 
then  be  necessary  to  pack  the 
wrapped  portions  into  •  suitable 
cartons  for  transportation.  Kraft 
paperboard,  already  widely  used 
for  other  packaged  food  products, 
is  recommended  here. 

At  this  stage,  the  packaged 
meat  in  cartons  would  be  pasteur¬ 
ised  by  gamma  irradiation  in  a 
suitable  radiation  chamber  set  up 
at  a  packing  station.  As  the  oper¬ 
ation  would  have  to  be  conceived 
on  a  mass  scale  for  economic 
reasons,  it  would  be  necessary  to 
use  a  conveyor  to  pass  the  cartons 
of  meat  into  the  radiation  cham¬ 
ber,  through  the  field  of  radiation 
and  out  again.  For  high  efficiency 
in  the  utilisation  of  the  radiation, 
care  would  have  to  be  taken  to 
ensure  a  sufficient  total  thickness 
of  meat  in  the  cartons  to  absorb 
most  of  the  radiation. 

Operating  costs 

On  the  basis  of  their  experi¬ 
ments,  the  authors  of  the  report 
contend  that  the  best  results  would 
be  obtained  if  the  thickness  of  the 
pre-packaged  meat  is  about  8  in. 
They  describe  a  radiation  cham¬ 
ber  in  which  meat  of  this  thickness 
requires  four  journeys  by  con¬ 
veyor  through  the  radiation  source 
at  increasing  distances  from  it. 
The  technical  problems  posed  by 
such  an  operation  would  appear 
to  be  considerable,  but  are  capable 
of  solution.  Indeed,  the  authors 
are  prepared  to  submit  an  estimate 
of  the  cost  of  the  ‘ '  radiation 
facility,"  which  they  place  at 
$82,500  (about  ;^2Q,50o).  Opera¬ 
ting  costs  (using  Cesium-137  as 
the  radiation  source)  are  estimated 
to  amount  to  $154,200  a  year 
(about  £55,000). 

Nevertheless,  the  authors  stress 
that  their  proposal  is  still  only  in 
the  experimental  stage  and  that  a 
number  of  problems  remain  to  be 
solved  before  it  will  be  possible  to 
pasteurise  pre  -  packaged  meat 
with  gamma  radiation  on  a  com¬ 
mercial  basis.  They  feel,  in  par¬ 
ticular,  that  more  work  must  be 
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done  on  the  question  of  establish¬ 
ing  the  wholesomeness  of  irradi¬ 
ated  food  although  a  pilot  animal¬ 
feeding  project,  spread  out  over  a 
year,  has  as  yet  revealed  no  reason 
why  irradiated  food  should  not  be 
considered  wholesome.  Import¬ 
ant  investigations  on  this  point  are 
continuing. 

Many  other  problems  still  exist, 
such  as  the  changes  in  colour 
which  are  specially  noticeable  on 
the  surface  of  irradiated  raw  beef. 
More  taste-panel  studies  are  re¬ 


quired  on  different  types  and 
cuts  of  meat,  and  further  informa¬ 
tion  is  needed  on  the  increase  in 
shelf-life  which  can  be  expec¬ 
ted  by  using  different  radiation 
dosages  and  varying  storage  con¬ 
ditions. 

Meanwhile,  experiments  on 
these  and  related  problems  are 
continuing  in  the  United  States, 
and  further  reports  of  these  activi¬ 
ties  will  be  awaited  with  consider¬ 
able  interest. 

Eric  Ford. 


Heavy  Metals  in  Hops 


It  may  seem  unlikely  that  there 
should  be  any  connection  between 
brewing  and  the  growth  of  seed¬ 
ling  trees  in  Forestry  Commission 
nurseries;  but  members  of  the 
Chemistry  Department  of  Rotham- 
sted  Experimental  Station  have 
just  shown  that  the  amount  of 
copper  contained  in  hop-waste  or 
spent  hops  —  approaching  i,ooo 
parts  per  million — produced  an 
outstanding  effect  in  averting  a 
pathological  withering  of  spruce 
needles  (Miss  B.  Benzian  and  Dr. 
R.  G.  Warren,  Nature,  1956,  178, 
pp.  864-5).  Their  prolonged 
studies  have  cleared  up  a  mystery 
which  arose  before  the  last  war,  on 
the  allegation,  by  a  "natural 
manure"  enthusiast,  that  no 
‘  ‘  artificial ' '  fertilisers  gave  as 
good  growth  of  young  conifers, 
on  a  sandy  heath  near  Wareham 
in  Dorset,  as  compost  did. 

In  trials  made  by  Rothamsted 
in  collaboration  with  the  Research 
Branch  of  the  Forestry  Commis¬ 
sion  it  was  found  that  only  com¬ 
posts  containing  hop-waste  pre¬ 
vented  "tip -burn"  of  spruce 
needles.  The  trouble  was  finally 
diagnosed  as  deficiency  of  copper 
in  the  soil. 

Vessels  (called  "coppers") 
in  which  the  hops  are  boiled 
with  wort  in  the  brewery  yielded 
up  enough  copper  to  make  the 
spent  hops  effective  as  sources 
of  copper  for  young  spruce  trees. 
Since  beer  contains  only  traces  of 
copper,  this  suggests  a  remark¬ 
ably  selective  action  of  the  hops 


on  copper  in  hopped  wort:  pos¬ 
sibly  brought  about  by  base  ex¬ 
change. 

Nickel  in  beer 

That  has  cleared  up  one  mys¬ 
tery  ;  but  another  has  emerged  this 
year  in  respect  of  nickel  in  fresh 
hops.  Nickel  in  barley,  hops,  and 
beer  has  attracted  a  good  deal  of 
analytical  attention  lately.  A 
study  of  nickel  in  brewery  raw 
materials,  and  in  beers,  mostly  of 
American  and  Canadian  origin, 
was  presented  lately  in  W  oiler - 
stein  Laboratories  Communica¬ 
tions  of  New  York.  No  more  than 
minute  traces  were  found  in  most 
samples  of  beer,  but  a  couple  of 
Canadian  beers  contained  heavy 
traces,  which — the  authors  sug¬ 
gested — might  have  come  from 
the  modern  alloys  used  in  the 
brewing  equipment.  It  was  noted 
that,  weight  for  weight,  hops  con¬ 
tained  more  nickel  than  other  raw 
materials  of  U.S.  origin.  Though 
the  authors  did  not  make  the  sug¬ 
gestion,  it  is  quite  possible  that 
iRUch  of  the  extra  nickel  in  the 
beers  was  brought  in  by  barleys 
grown  on  nickeliferous  soils; 
the  barley-growing  districts  of 
Ontario  are  not  far  from  the 
areas  where  nickel  ores  are 
mined. 

Some  Aberdeenshire  soils  con¬ 
tain  enough  nickel  to  interfere  with 
growth  of  oats.  We  must  await 
analyses  of  Canadian  barley  be¬ 
fore  this  suggestion  about  a  source 
of  excess  nickel  in  beer  can  be 
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supported  or  disproved.  It  can¬ 
not  fail  to  have  some  importance 
for  manufacturers  of  brewery  and 
other  food-plant  equipment  con¬ 
taining  nickel.  Incidentally,  the 
Wallerstein  Laboratories  authors 
suggested  that  nickel  might  be 
even  more  potent  than  iron  in 
causing  the  trouble  known  as 
"  gushing  "  of  bottled  beer. 

An  investigation  of  heavy-metal 
content  of  hop  plants  in  relation  to 
the  disease  called  "  nettlehead  " 
has  been  made  by  J.  R.  Hudson, 
of  the  Brewing  Industry  Research 
Foundation  (/.  Inst.  Brew.,  1956, 
62,  pp.  419-27).  The  disease  has 
been  ascribed  to  a  virus,  though 
no  natural  vector  has  been  dis¬ 
covered.  The  results  from  one 
hop-garden  which  was  sampled  in¬ 
tensively  showed  that  leaves  and 
hop  cones  from  plants  suffering 
from  nettlehead  contained  uni¬ 
formly  higher  concentrations  of 
copper,  iron,  and  nickel  than  did 
corresponding  tissues  of  healthy 
plants. 

Supporting  evidence  that  nickel 
is  in  some  way  connected  with 
nettlehead  was  provided  by  eight 
other  gardens  sampled  less  inten¬ 
sively.  In  the  first  garden,  the 
soil  near  diseased  plants  contained 
more  nickel  than  did  the  soil  bear¬ 
ing  healthy  plants. 

Copper  might  be  accounted  for 
as  residues  from  spraying;  but 
what  is  the  source  of  the  excess 
nickel?  The  amounts  of  nickel 
found  in  leaves  corresponded  very 
fairly  with  the  severity  of  visible 
signs  of  the  disease.  Outbreaks  of 
the  disease  are  frequently  localised 
on,  for  instance,  the  sites  of  old 
hedgerows;  but  why  hedges  should 
accumulate  nickel  in  the  soil  (if 
they  do)  is  a  question  which 
baffles  us.  Do  the  hops  become 
diseased  with  nettlehead  because 
they  are  growing  on  soil  contain¬ 
ing  too  much  nickel  for  healthy 
growth;  or  does  the  disease  pre¬ 
dispose  the  plants  to  take  up  more 
nickel  than  they  would  if  they 
were  healthy? 

Mr.  Hudson  made  no  attempt 
to  answer  any  such  hen-or-egg 
puzzle.  We  suppose  that,  as  a 
wise  man,  he  is  awaiting  more 
evidence  about  a  problem  which  is 
decidedly  intriguing. — H.  N. 
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Development  work  involving  the  in¬ 
stallation  of  considerable  quantities  of 
new  plant  and  ancillary  equipment, 
and  the  re-siting  of  existing  machinery, 
has  been  carri^  out  at  the  Stratford, 
London,  works  of  Clarnico  Ltd. 

On  the  top  storey  of  the  new  factory 
building  fruit  jellies  are  manufactured. 
The  jelly  is  cooked  in  pans  with  no 
bottom  outlet  and  transferred  to  stor¬ 
age  vessels,  whence  it  is  passed  to  the 
hoppers  of  the  depositing  machines. 

The  danger  of  handling  hot  jelly, 
and  the  uneconomic  labour  usage,  have 
been  dispensed  with  by  the  installa¬ 
tion  of  three  Megator-type  R8  stainless 
steel  sliding  shoe  pumps,  fitted  with 
Megathene  “  F  ”  shoes  to  withstand 
the  great  heat. 

A  sequence  of  three  pumps  is  used  to 
transfer  the  jelly  from  the  cooking 
vessels  to  the  hoppers  of  the  depositing 
machines,  and  the  installation  has 
been  so  designed  that  any  pump  can 
perform  its  counterpart’s  normal 


Jelly  making  machines  at  Clarnico  Ltd.,  showing  {top  left)  two  **  Megator  ”  pumps* 


sequence. 

To  prevent  the  jelly  vaporising  when 
lifted  under  suction  at  a  high  tempera¬ 
ture,  the  pump  was  floor  mounted  and 
a  pipe  gradient  created  from  the  mix¬ 
ing  vessels  to  the  pump.  This  reduced 
the  actual  suction  lift  of  the  jelly  as 
much  as  possible,  minimised  flashing, 
and  the  jelly  flowed  virtually  by 
gravity  to  the  pump. 

On  the  fourth  storey  of  the  factory 
is  a  section  manufacturing  fondant. 
Special  dissolving  vessels  mix  sugar 
and  glucose  which  are  automatically 
metered  in  correct  proportions  as  a 
continuous  process,  and  the  resulting 
syrup  is  then  pumped  to  the  reservoir 
tamks  of  any  of  the  fondant  machines. 
Here  again 'the  pumping  installation  is 
completely  interchangeable.  The  tem¬ 
perature  of  the  sugar  syrup  is  higher 
than  that  of  the  jelly,  although  there 
is  less  danger  of  flashing,  but  the 
Megathene  ”  F  ”  type  shoes  fitted  to 
the  pumps  are  claimed  to  have  been 
most  successful. 

A  section  of  the  second  storey  is 
devoted  to  chocolate  work,  and  a 
Meg;ator  pump  has  been  installed  to 
feed  chocolate  from  a  storage  vessel  to 
a  drip-feed  unit  previously  serviced  by 
hand.  This  pump  is  fitted  with 
Megathene  "  D "  type  shoes  to  with¬ 
stand  certain  elements  within  the 
chocolate,  and  with  a  contact  heater 
within  the  base  to  maintain  constant 
temperature  conditions  at  all  times. 

The  pumps  can  easily  be  cleaned  by 
the  removal  of  a  single  cover  plate 
which  exposes  the  entire  pump  with¬ 
out  disturbing  any  pipework  or  fittings. 


POLLUTION  CONTROL 

A  solution  to  the  problem  of  air  |)ol- 
lution  by  industrial  fumes  is  said  to 
have  b^n  found  by  Oxy-Catalyst 
Sales  Ltd.,  a  subsidiary  of  the  Vokes 
Ltd.  Group.  The  Oxycat — as  the  new 
product  is  called — is  an  invention  of 
E.  J.  Houdry,  the  originator  of  the 
petroleum  cat-cracking  process,  and  has 
been  in  successful  operation  in  the 
U.S.A.  for  a  number  of  years.  Its 
primary  function  is  to  eliminate  the 
obnoxious  nature  of  industrial  effluents 
of  all  kinds  but  in  many  applications 
it  can  also  have  an  important  heat- 
recovery  or  fuel  conservation  function. 

The  Oxycat  consists  of  two  eiul 
plates,  a  tie-rod  and  a  number  of 
streamlined  elements  coated  with  a 
film  of  catalytic  alumina  and  platinum 
alloy.  This  film,  resistant  to  high 
temperatures  and  thermal  shwk,  con¬ 
verts  foul  and  waste  material  such  as 
obnoxious  gases  and  dangerous  or 
annoying  fumes  into  their  oxides  plus 
heat.  Most  objectionable  gaseous 
effluents  contain  combustible  elements 
and  it  is  Usually  these  materials  that 
form  the  nuisance.  They  include  the 
range  of  hydrocarbons  classed  as  aro¬ 
matics.  Submicronic  carbon  particles 
come  into  the  picture  as  black  smoke 
and  can  be  dealt  with  by  the  Oxycat. 

To  start  the  catalyst  reaction,  the 
gaseous  stream  entering  the  unit  must 
be  at  a  minimum  temperature  of  500®F. 
Once  started,  the  reaction  itself  will  in¬ 
crease  the  Oxycat  temperature  until  a 


state  of  equilibrium  is  reached.  I'he 
normal  procedure  is  to  fit  a  pre-heat 
burner  ahead  of  the  catalyst  to  assist 
in  starting  up.  Various  automatic 
means  of  controlling  this  burner  can  be 
adopted  so  that  it  only  remains  in 
operation  as  long  as  is  strictly  neces¬ 
sary. 


HAND  LIFT  TRUCK 

s  Stillages  with  an  underclearance  of 
s  more  than  21  in.  can  be  handled  by  a 
new  model  of  the  Yale  Blue  Streak 
hand  lift  truck.  It  has  a  capacity  of 
1  2,500  lb. 

f  This  truck  is  mechanical  in  operation, 
i  The  platform  is  elevated  by  one  down- 
1  ward  stroke  of  the  handle  and  locked 
1  in  position  by  depressing  a  pedal.  A 
second  pedal  is  used  to  permit  the  load 
s  to  be  lowered — against  the  special  Yale 
r  hydraulic  load  check  which  protects 
s  operator,  truck  and  load  from  damage, 
s  The  truck  handle  is  balanced  to  relieve 
s  the  operator  of  its  weight.  The  truck 
t  can  be  supplied  with  different  sizes  of 
tj  platform,  and  with  wheels  fitted  with 
roller  bearings  instead  of  ball  bearings, 
s  if  required.  Wheels  are  cast  iron  or 
B  rubber  tyred  according  to  the  custo¬ 
mer’s  preference. 

B  Other  models  of  this  Yale  truck 
t  range  in  size  between  36  in.  and  84  in. 
.  long,  with  platform  widths  of  either 
i7i  in.  or  26|  in.  Platform  heights 
\  vary  between  6  in.  and  ii  in. 
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CONFECTIONERY  PUMPS 


Maehinery  and  Equipment 


CLEANERS*  TROLLEY 

Powell  and  Co.  have  introduced  a 
Cleaners’  Trolley  to  their  "  Clean- 
Aid  "  range.  It  is  made  of  tubular  steel 
and  is  mounted  on  ball-bearing  castors 
with  large  rubber-tyred  wheels.  Dimen¬ 
sions  are  42  in.  long  x  38^  in.  high 
X  21  in.  wide. 

The  trolley  easily  carries  such  equip¬ 
ment  as  buckets,  mops,  brooms,  deter¬ 
gent  tins,  vacuum  cleaner  or  small 
polishing  machine. 

The  top  tray  is  made  from  expanded 
mesh  material  so  is  easily  kept  clean. 
It  holds  miscellanous  supplies  such  as 
cleaning  powders,  dusters,  dustpans, 
soaps,  etc. 

Four  projecting  rubber-covered  sup¬ 
ports  not  only  hold  long  handled 
brooms  in  position  but  can  be  utilised 
if  required  for  hanging  hand  brushes, 
feather  dusters,  etc. 

The  trolley  is  robustly  constructed 
for  commercial,  institutional  and  in¬ 
dustrial  use  and  weighs  52  lb. 


INSULATING  JACKET 

A  new  form  of  aluminium  covering 
has  been  developed  by  Corrosheath 
Ltd.  in  conjunction  with  Venesta  Ltd. 

This  new  jacketing  is  expected  to 
have  many  varied  uses,  especially  in 
enclosing  steam,  hot  water,  chemical 
and  oil  pipes.  The  jacketing  is  made 
of  0-U06  in.  gauge  aluminium  foil 
fabricated  with  in.  corrugations  to 
provide  extra  strength.  The  alloy  used 
is  aluminium  2S  hard  tempered  (B.S. 
1470SK).  Generally  the  jacketing  has 
a  glued-on  asphaltic  moisture  barrier 
comprised  of  Kraft  Union  waterproof 
paper. 

This  barrier  prevents  any  possibility 
of  corrosion  where  the  insulation  ma¬ 
terial  is  alkaline.  However,  the  jack¬ 
eting  is  also  supplied  without  the  mois¬ 
ture  barrier,  for  use  where  the  problem 
of  corrosion  does  not  arise.  The  ma¬ 
terial  is  supplied  in  24  in.  wide  rolls, 
100  ft.  long,  and  may  be  cut  to  size  on 
the  site. 

This  2  ft.  width  can  easily  be  fitted 
by  one  man  who  cuts  the  jacketing 
to  the  required  size,  wraps  it  round 
the  insulated  pipe,  and  secures  it 
with  an  aluminium  strap  at  each  end 
of  the  strip.  It  can  be  cut  with  strong 
scissors,  and  in  fixing  the  band  suffi¬ 
cient  tension  can  normally  be  obtained 
by  hand.  The  strapping  used  is  sup¬ 
plied  in  5-lb.  coils,  and  is  }  in.  wide  and 
•020  in.  thick. 

When  covering  the  full  length  of  a 
pipe,  each  width  of  jacketing  should 
overlap  to  provide  complete  protection. 
Bends  in  the  pipework  can  be  covered 
with  3  in,  wide  soft  tempered  strip 
aluminium  which  is  applied  like  a 
bandage. 

As  the  "bandaging”  may  not  be 
entirely  weatherproof,  a  layer  of 
plastic  or  grease  impregnated  tape 
should  be  applied  first. 


This  cleaners’  trolley  is  a  new  addition 
to  Powell  and  Co.’s  **  Clean-Aid  ”  range 
of  equipment.  It  is  made  of  tubular  steel 
and  mounted  on  ball-bearing  castors 
with  large,  rubber-tyred  wheels.  Dimen¬ 
sions  are  42-in.  long,  38i-in.  high  and 
21-in.  wide.  It  weighs  52  lb. 


THERMAL  CONTROL  SYSTEM 

Some  time  ago  the  American  Meat 
Institute  Foundation  developed  a  ther¬ 
mal  sensing  unit  capable  of  providing 
an  accurate  and  continuous  record  of 
product  temperatures  in  dry-melter 
operations.  This  unit,  it  was  pointed 
out,  would  permit  an  operator  of  a 
renderer  to  observe  the  precise  progress 
of  cook,  to  determine  end-point,  and 
to  control  product  quality. 

Developmental  work  has  continued. 
Foundation  engineers  have  experi¬ 
mented  with  various  types  of  insola¬ 
tions  and  now  have  evolved  an  easy, 
practical  installation  that  can  be  usO 
in  virtually  any  plant.  The  complete 
assembly,  as  well  as  effective  recording 
instruments,  now  can  be  purchased 
through  Minneapolis- Honeywell  Regu¬ 
lator  Co.  under  a  licensing  arrange¬ 
ment  approved  by  the  Foundation’s 
Development  Committee. 

The  new  thermal  control  system  for 
dry  melters  has  been  thoroughly  tested 
and  proved  in  edible  rendering  opera¬ 
tions  under  commercial  operating  con¬ 
ditions.  Similar  tests  in  connection 
with  commercial  inedible  rendering 
now  are  in  progress.  All  tests  to  date 
show  positive  results  comparable  with 
those  conducted  in  connection  with 
commercial  lard  rendering  and  are  ex¬ 
pected,  on  completion,  to  provide  evi¬ 
dence  of  completely  effective  control 
over  rendering  and  over  product 
quality  for  inedible  as  well  as  edible 
dry-rendering  systems. 


PIPE  PROTECTION 

A  pipe  protection  tape,  claimed  to 
have  inherent  self-adhesive  properties 
and  therefore  without  the  disadvan¬ 
tages  of  an  adhesive  coating,  such  as 
lack  of  keying,  breakdown  of  the 
adhesive  under  certain  conditions  and 
poorer  aging  qualities,  has  been 
marketed  by  John  Gosheron  and  Co., 
Ltd. 

This  tape,  known  as  Vylap,  is  said 
to  be  tough,  to  have  a  high  electrical 
insulation  value  to  overcome  the 
electro-chemical  action  to  which  buried 
pipes  are  subject,  and  to  be  resistant  to 
acids,  alkalies,  fungi,  bacteria  and 
atmospheric  conditions  and  pollution. 
Also,  it  will  stretch  to  fit  difficult  con¬ 
tours  and  angles.  It  is  made  of  P.V.C.. 
has  a  tensile  strength  of  35  lb.  in  1  in. 
width,  and  a  self-bonding  strength  of 
12  lb.  in  I  in.  width  with  a  3  in.  over¬ 
lap. 


FINE  GRINDER 

A  grinder  which  will  cut  any  form  of 
food  ingredient  in  dry,  wet  or  frozen 
condition,  has  been  developed  by 
Foodtech,  Ltd.  It  is  claimed  that  the 
ultra  fine  cutting  processes  of  the 
machine,  produce  a  finished  condition 
with  a  superfine  texture  like  a  fine 
paste.  It  will  cut  every  kind  of 
meat  including  calves’  and  pork  bones, 
or  fruit  and  nuts  for  making  jams, 
sauces  and  mayonnaise.  Sausages  pro¬ 
cessed  by  this  emulsifier  are  described 
as  having  a  bright  colour,  a  clean  cut 
and  a  meaty  texture.  The  machine  is 
available  in  four  models  with  capaci¬ 
ties  of  500  lb.  to  I  ton.  Prices  range 
from  if474  to 


STANDARDISED  CONVEYORS 

Standardised  conveyors,  similar  to 
those  used  in  the  U.S.,  are  now  being 
produced  by  the  Manufacturers  Equip¬ 
ment  Co..  Ltd.,  at  Hull.  Previously 
most  conveyor  units  have  been  built 
specially  for  each  particular  job. 
These  conveyors  have  been  designed 
to  suit  many  applications.  They  can 
readily  be  moved  from  job  to  job  and 
combined  into  a  full-scale  flow  system 
on  each. 

The  manufacturers  say  that  the 
advantages  of  this  mass-produced 
system  are  that  it  is  cheaper  thaui  a 
specially  built  model,  standard  lengths 
can  be  added  as  required  and  parts  can 
usually  be  deliver^  quickly  as  they 
are  available  from  stock. 

Wheel  or  roller-tjrpe  conveyors  are 
available  in  two  different  widths,  with 
curve  sections  for  right  or  left  turns 
for  any  angle.  The  portable  F.  300 
model  is  a  heavy  duty  belt  conveyor, 
which  can  be  audjust^  to  any  pitch 
angle  up  to  45®,  while  the  economy 
model  is  a  light  duty  type  especially 
designed  for  economical,  inter-floor 
movement  of  goods. 
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News  Digest 


Bakery  Hygiene — the  Synthetic  Cream  Problem 


Sir  John  Charles,  chief  medical  officer 
of  the  Ministry  of  Health,  has  poured 
some  official  cold  water  on  the  belief 
that  flour  is  a  major  cause  of  contam¬ 
ination  in  the  bakery. 

In  his  annual  report  for  last  year 
(Cmd.  i6.,  H.M.S.O.,  qs.)  he  recalls 
that  in  1953  *  series  of  outbreaks  of 
paratyphoid  fever  in  South  Wales  was 
describe  in  which  infection  appeared 
to  have  been  conveyed  through  the 
medium  of  synthetic  cream  in  bakery 
products.  How  the  synthetic  cream 
became  contaminated  was  not  dis¬ 
covered,  but  there  was  suggestive  evi¬ 
dence  that  the  "  causative  organism  ” 
had  been  introduced  into  the  bakeries 
by  means  of  flour  from  a  particular 
mill. 

Sir  John  now  writes:  ‘‘Attempts 
since  undertaken  to  demonstrate  the 
presence  of  paratyphoid  or  other  food¬ 
poisoning  bacilli  in  flour  have  been  un¬ 
successful,  and  it  is  therefore  doubtful 
whether  flour  is  likely  to  be  more  than 
a  very  occasional  cause  of  contamina¬ 
tion  in  a  bakery.” 

Sir  John  says  it  has  often  been 
pointed  out  that  most  of  the  outbreaks 
of  paratyphoid  fever  since  1940  have 
been  associated  with  the  consumption 
of  synthetic  cream.  Up  till  recently, 
however,  the  mode  of  contamination  of 
the  cream  has  remained  obscure.  There 
has  been  a  conspicuous  failure  to  detect 
chronic  carriers  among  the  bakery  staff. 

Frozen  egg 

Field  evidence  collected  during  out¬ 
breaks  in  the  London  area  in  1954 
gested  very  strongly  that  the  bakery 
products  associated  with  the  outbreaks 
had  been  contaminated  from  Chinese 
frozen  egg.  Samples  examined  revealed 
the  presence  of  four  different  types  of 
sadmonella,  but  the  (all  important) 
Salm.  paratyphi  B  was  not  detected. 

In  August,  1955,  other  outbreaks 
were  investigated  and  a  connection 
with  a  particular  batch  of  Chinese 
frozen  whole  egg  was  revealed. 

Says  Sir  John :  ‘‘  These  findings  were 
particularly  revealing.  Supplemented 
as  they  were  by  others  which  showed 
that  Chinese  frozen  egg  was  frequently 
contaminated  with  various  members  of 
the  salmonella  group,  including  para¬ 
typhoid  B  bacilli,  they  afforded  for  the 
first  time  a  satisfactory  hjrpothesis  of 
the  mode  of  contamination  of  bakery 
products. 

‘‘  It  would  appear  that  paratyphoid 
B  or  food  poisoning  salmonellae  are  in¬ 
troduced  into  the  bakery  by  contam¬ 


inated  egg  products;  there  they  gain 
access  to  synthetic  cream  before  this 
has  been  added  to  the  bun,  cake  or 
other  article  to  be  filled,  and  reach 
sufficiently  large  numbers  to  cause  in¬ 
fection  in  a  proportion  of  the  con¬ 
sumers.” 

Contamination  by  machines 

”  The  particular  way  in  which  the 
organisms  are  transferred  from  the  egg 
to  the  synthetic  cream  probably  varies. 
One  of  the  commonest  appears  to  be 
through  contamination  of  the  mixing 
machines:  these  are  never  sterilised, 
and  the  cleaning  they  receive  must 
seldom  be  sufficient  to  remove  all  traces 
of  contamination.” 

Sir  John  points  out  that  this  hypo¬ 
thesis  will  have  to  be  confirmed  by 
further  observation.  But,  he  states,  it  is 
much  the  most  satisfactory  that  has 
yet  been  put  forward  to  account  for  the 
close  association  of  synthetic  cream  in 
bakery  products  with  paratyphoid  fever 
and  food  poisoning. 

Synthetic  cream  as  it  leaves  the 
factories  is  very  nearly  sterile,  he 
states,  and  must  therefore  be  contam¬ 
inated  in  the  bakeries. 

Preventive  measures 

Sir  John  writes:  "  To  prevent  out¬ 
breaks  caused  in  this  way  two  main 
measures  seem  to  be  necessary.  In  the 
first  place  hygienic  standards  should  be 
laid  down,  including  the  absence  of 
salmonella  from  all  home-produced  and 
imported  egg:  and  in  the  second  place 
permission  might  well  be  given  to  add 
minimal  amounts  of  hydrogen  peroxide 
to  synthetic  cream  at  the  factory  in 
order  to  prevent  the  growth  of  any 
pathogenic  organisms  that  adventi¬ 
tiously  gain  access  to  it.” 

In  another  section  of  the  report  it  is 
pointed  out  that  these  imported  egg 
products  are  a  ”  very  important  item  ” 
in  the  food  economy  of  the  country. 

And  dealing  with  imitation  cream  he 
writes:  ‘‘This  commodity  has  been 
suspect  in  the  epidemiological  investi¬ 
gation  of  some  food -borne  outbreaks. 

“  The  recent  intensive  work  on  the 
bacteriology  of  eggs  and  egg  products 
now  suggests  that,  if  and  where  imita¬ 
tion  cream  has  been  the  vehicle  of  a 
food-bome  infection,  its  contamination 
may  have  been  of  the  "  cross  ”  variety, 
originating  from  some  other  article 
which  has  brought  the  contamination 
into  a  bakery  and  p)erhaps  left  patches 
of  the  organisms  concerned  on  bakery 
equipment.” 


SEASONAL  GREETINGS 

We  acknowledge  with  recipro¬ 
cal  good  wishes  the  seasonal 
greetings  sent  to  us  in  the  form 
of  calendars,  diaries,  Christmas 
cards,  etc.,  by  our  many  good 
friends  and,  in  particular:  Alu¬ 
minium  Development  Associa¬ 
tion,  Brand  and  Co.,  Ltd.;  Bat¬ 
chelors  Peas,  Ltd.;  British  Cello¬ 
phane,  Ltd.;  British  Filters, 
Ltd.;  the  British  Food  Fair;  the 
British  Food  Manufacturing  In¬ 
dustries  Research  Association; 
the  Canned  Foods  Advisory 
Bureau,  Confectioners  Vegetable 
Colours  and  Fruit  Essences  Co., 
Ltd.;  Edwards  High  Vacuum, 
Ltd.;  Energen  Foods,  Ltd.;  la 
Foire  de  Paris;  John  Gosheron 
and  Co.,  Ltd.;  Houseman  and 
Thompson,  Ltd.;  Industrial  Re¬ 
search  and  Development  Labora¬ 
tories;  Industrias  de  Alimen- 
tacao;  Link  Information  Servi¬ 
ces,  Maconochie  Foods,  Ltd.; 
Menley  and  James,  Ltd.;  Metal 
Box  Co.,  Ltd.;  Monsanto  Chemi¬ 
cals,  Ltd.;  R.  Harold  Morgan; 
Nicholls  Dorrity  Advertising:  R. 
Ramsden  and  Son,  Ltd.;  Sidney- 
Barton,  Ltd.;  C.  Skerman  and 
Sons,  Ltd.;  SoFlor,  Ltd.;  J.  and 
E.  Sturge,  Ltd.;  Justin  Alikonis; 
Elizabeth  Orna,  Pfizer,  Ltd.; 
and  Craigmillar  and  British 
Creameries,  Ltd. 


Krafts  to  sell  direct  to  retailers 

From  January  i,  Kraft  Foods,  Ltd., 
is  to  sell  direct  to  retailers.  This  was 
announced  by  the  managing  director, 
Mr.  Frank  Frost,  in  a  speech  to  4«x) 
salesmen  attending  Kraft’s  annual  .sales 
conference  recently. 

In  a  personal  letter  to  all  his 
customers,  Mr.  Frost  explained  the 
policy  change:  “  It  is  our  duty  to  the 
consumer  to  keep  prices  as  low  as 
quality  and  efficiency  of  operation  can 
achieve.  High  speed  equipment  will  do 
much  to  offset  rising  costs.  Volume  is 
an  important  factor  and,  new  products 
have  been  and  will  continue  to  be 
added  to  our  range.  Some  of  these  new 
items  will  need  special  facilities  for  dis¬ 
tribution — hence  our  new  sales  branches 
equipped  with  most  morlem  refrigera¬ 
tion.” 
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LEO\ARD  HILL’S  WORLD  TRIP 


Mr.  W.  Leonard  Hill,  founder  and  chairman  of  the  Leonard  Hill  Technical  Group, 
with  hts  wife  and  daughters.  Lynette  and  Carol.  This  family  group  was  photo¬ 
graphed  at  St.  Pancras  Station,  London,  just  before  Mr.  Hill  and  Miss  Lynette 
Hill  (second  from  right)  boarded  the  boat  train  for  the  “Himalaya”  on  which 
they  sailed  to  Sydney.  Australia,  via  the  Cape.  They  arrived  on  December  i8 
and  may  be  addressed  cjo  Sir  Norman  Nock,  G.P.O.  Box  4250,  Sydney.  Mr. 
Hill  will  be  conferring  with  the  company’ s  agents,  contributors  and  consultants. 
He  is  due  to  arrive  in  San  Francisco  on  February  14,  in  Los  Angeles  on  February 
ig,  and  in  New  York  on  March  31.  Forwarding  ^dresses  are  cjo  Hixson  and 
Jorgensen  Inc.,  3257  Wilshire  Boulevard,  Los  Angeles.  5;  and  the  Yale  Club,  50 
Vanderbilt  Avenue,  New  York,  17. 


Standards  for  processed  cheese 

Statutory  minimum  standards  have 
been  recommended  by  the  Food  Stan¬ 
dards  Committee  in  their  second  report 
on  processed  cheese  and  cheese  spread 
(H.M.S.O..  6d.  net.). 

The  standards  recommended  are: 


.Minimum 

Maximum 

butterfat 

moisture 

content 

content 

Processed  Cheddar 

48%  in 

42% 

or  Cheshire 

dry 

cheese  , . 

matter 

Processed  cheese . . 

45%  in 
dry 
matter 

45% 

Cheese  spread 

20%  on 
the  pro¬ 
duct  as 
sold 

60% 

The  report  also 

recommends  that 

flavoured  processed  cheeses  and  cheese 
spreads  and  the  processed  cheese  or 
cheese  spread  constituent  of  mixtures 
should  Ik  required  to  conform  to  the 
appropriate  standards  and  that  the  in- 
gr^ients  of  cheese  spread  should  be 
required  to  be  declared  on  the  label. 

This  is  the  committee’s  second  re¬ 
port  on  these  foods.  The  report  takes 
account  of  representaticms  made  follow¬ 
ing  the  publication  of  a  report  in  1949 
and  the  present  recommendations 
supersede  those  made  in  the  earlier 
report. 

The  report  will  now  be  considered  by 
the  Ministers  concerned.  If  interested 
parties  wish  to  submit  observatimis  on 
the  recommendations  they  should  ad¬ 
dress  them  to  the  Assistant  Secretary, 
Food  Standards  and  Hygiene  Division. 
Ministry  of  Agriculture,  Fisheries  and 
Food.  Great  Westminster  House, 
Horseferry  Road,  London,  S.W.i  to 
arrive  not  later  than  January  31. 


Developing  the  pig  industry 

The  Government  is  to  set  up  a  Pig 
Industry  Development  Authority  with 
wide  powers  for  securing  improve¬ 
ments  in  production,  processing  and 
distribution  of  pigs.  It  will  also  con¬ 
tinue  the  existing  price  guarantee  ar¬ 
rangements  subject  to  a  gradual  rais¬ 
ing  of  grading  standards.  New  stan¬ 
dards  for  bacon  pigs  are  to  come  into 
force  during  1957.  The  present  free 
market  in  pigs  and  pigmeat  will  also  be 
continued. 

These  decisions  were  announced  in  a 
White  Paper  The  Pig  Industry 
(H.M.S.O.,  6d.)  published  recently. 

The  Authority’s  powers  will  include 
the  operation  of  a  national  pig  record¬ 
ing  scheme:  supervision  of  progeny 
testing;  the  introduction  of  an  ac¬ 
credited  herds  scheme;  the  develop¬ 
ment  of  a  national  artificial  insemina¬ 
tion  service;  the  financing  of  research 
and  development  work  and  the  im¬ 
provement  of  market  intelligence.  The 


Authority  will  also  be  empowered  to 
establish  a  British  Bacon  Mark. 

The  Authority  would  consist  of  17 
members  api>ointed  by  Ministers;  14 
appointed  after  consultation  with  the 
various  sections  of  the  industry  and  a 
chairman  and  two  members  appointed 
from  outside  the  industry.  Finance 
would  be  provided  by  a  levy  on  each 
pig  slaughtered. 


Dehydrated  vegetables  save  petrol 

Mr.  L.  Keal,  national  sales  manager 
of  F.M.S.  (Farm  Products),  Ltd., 
points  out  that  his  company  has  a 
ready-made  remedy  for  the  pKtrol 
shortage.  F.M.S.  supplies  to  ships,  large 
canteens  and  institutions,  large  quanti¬ 
ties  of  vegetables  already  clean^  and 
prepared,  from  which  all  the  water  con¬ 
tent  has  been  extracted  so  that  they 
require  far  less  transport  space  than 
whole  vegetables. 


Should  food  labels  tell  more? 

Mr.  S.  Strugnell,  the  Kent  chief 
inspector  of  weights  and  measures, 
recently  recommended  that  the  label¬ 
ling  order  be  extended  to  state  percen¬ 
tages  as  well  as  list  the  ingredients.  He 
said  that  the  purchaser  may  not  realise 
when  looking  at  a  list  of  ingredients 
that  the  article  may  in  fact  contain 
95%  of  one  of  them.  It  was  also  un¬ 
satisfactory  that  a  packer  could  vary 
the  percentages  without  disclosing  this 
and  without  altering  the  price.  Fur¬ 
thermore,  said  Mr.  Strugnell,  the 
amount  of  water  contained  in  the 
article  should  be  included  in  the  list. 

Of  2,733  samples  of  margarine 
tested  under  the  Food  and  Drugs  Act 
1956,  only  237  were  unsatisfactory, 
many  of  them  because  of  minor 
irregularities  which  had  now  been 
corrected  by  the  manufacturers.  Of 
those  brands  which  were  declared  to 
contain  10%  butter,  only  one  had  less 
than  8%.  but  none  more  than  10%, 
the  maximum  allowed  by  law,  whidi 
permits  an  error  of±2%. 
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Erections  and  Extensions 


Tony’s  Food  Products,  are  having 
a  factory  built  at  Portsmouth. 

* 

T.  Errington  and  Son,  Ltd., 
bakery  engineers,  Southsea,  have 
plans  in  hand  for  building  factory 
and  office  premises  in  Rodney  Road, 
Southsea. 

* 

Birkenhead  and  District  Ck>- 
operative  Society,  Ltd.,  have  had 
plans  prepared  for  the  erection  of  a 
pork  factory  on  a  site  at  Marshall 
Street,  Birkenhead. 

* 

Chivers  and  Sons,  Ltd.,  preserve 
manufacturers,  have  received  ap¬ 
proval  from  Montrose  Dean  of  Guild 
Court  for  an  extension  to  their  jam 
factory  premises  in  Commerce 
Street,  Montrose. 

* 

Polyfoil  Papers,  Ltd.,  23-25, 
Packington  Road,  Acton,  London, 
W.3,  have  had  plans  prepared  for 
the  erection  of  a  storage  building  at 
Acton. 

* 

Velma  Bakeries.  Ltd.,  have  had 
plans  prepared  for  the  erection  of 
extensions  to  their  premises  at 
Crownpoint  Road  and  Coulters 
Lane,  Dennistoun,  Glasgow. 

* 

Carr  and  Co.,  Ltd.,  biscuit  manu¬ 
facturers,  have  had  plans  approved 
to  erect  a  process  block  in  Church 
Street,  Carlisle. 

* 

William  Younger  and  Co.,  Ltd., 
brewers,  Claremont  Terrace,  New- 
castle-on-Tyne,  have  plans  in  hand 
for  the  early  erection  of  a  bottling 
store  in  Claremont  Street,  New- 
castle-on-Tyne. 


J.  Valente,  Church  Street,  Sea- 
ham,  Co.  Durham,  are  having  plans 
prepared  for  the  proposed  erection 
of  an  ice  cream  factory  on  a  site  at 
the  corner  of  Hendon  Road  and  Tees 
Street,  Sunderland. 

* 

J.  Fisher,  Ltd..  10,  Booth  Place, 
Stirling,  Scotland,  have  had  plans 
approved  for  the  erection  of  a 
bakery  at  Stirling,  at  a  cost  of 
£12,000. 

* 

Spillers.  Ltd.,  food  manufac¬ 
turers,  40,  St.  Mary  Axe,  London, 
E.C.3,  have  had  plans  approved  for 
the  construction  of  a  warehouse  in 
St.  Lawrance  Road.  Newcastle-on- 
Tyne. 

* 

The  Co-operative  W’holesale  So¬ 
ciety,  Ltd.,  are  planning  to  build  a 
mineral  water  factory  on  a  site  at 
Handsworth  Road,  Sheffield. 

• 

Twining  Crosfield  and  Co.,  Ltd., 
tea  merchants,  are  having  plans  pre¬ 
pared  for  the  erection  of  extensions 
to  their  premises  at  Wellclose 
Square,  London,  E.i. 

* 

The  Distillers  Co.,  Ltd.,  have  had 
plans  approved  to  build  a  warehouse 
at  their  Cambus  Distillery. 

* 

Percy  and  Halden,  Ltd.,  fats  and 
oils  manufacturers,  have  plans 
under  consideration  by  Glasgow 
Corporation  for  the  demolition  of 
premises  in  Admiral  Street  and  the 
erection  of  a  factory  on  the  site. 

* 

J.  and  E.  Hall.  Ltd.,  have  had 
plans  drawn  up  for  extensions  to 
their  premises  in  Byron  Street, 
Glasgow,  W.i. 


Anglo-Austnilian  wheat  agreement 

About  750,000  tons  of  Australian 
wheat  and  flour  may  be  sold  in  the 
U.K.  each  year  for  the  next  five  years, 
according  to  a  joint  communique  issued 
by  the  President  of  the  Board  of 
Trade,  Mr.  Peter  Thomeycroft,  and 
the  Australian  Minister  for  Trade,  Mr. 
J.  McEwen,  at  the  conclusion  of  the 
U.K. -Australian  trade  talks  recently. 

The  heads  of  agreement  reached  at 
the  talks  will  form  the  substance  of  a 
new  trade  agreement  to  replace  the 
agreement  of  1932.  This  will  be 
drawn  up  early  this  year. 

Mutual  tariff  preferences  and  duty 
free  entry  for  each  others’  goods  will 
be  maintained  by  Australia  and  Britain. 
Specific  arrangements  have  been  made 
between  the  two  Governments  about  a 
wide  range  of  trade  and  related  mat¬ 
ters,  including  anti-dumping  and 
countervailing  duties,  agricultural  poli¬ 
cies,  transport  and  communications 
and  the  disposal  of  surpluses. 


New  engineering  shops 

Production  has  now  commenced  in 
the  new  Marfleet  Engineering  shops 
built  and  equipped  in  Hull  at  a  cost 
of  £350,000,  by  J.  H.  Fenner  and  Co., 
Ltd. 

Production  of  mechanical  power 
transmission  engineering  lines  includ¬ 
ing  Taper-Lock  bushes  and  pulleys, 
Torque-Arm  Speed  Reducers,  coup¬ 
lings  and  other  lines  is  being  trans¬ 
ferred  from  the  company's  factory  at 
Heckmondwike,  West  Yorkshire,  to  the 
new  plant.  A  number  of  key  workers 
have  been  transferred  from  West  York¬ 
shire  but  most  of  the  new  workers  re¬ 
quired  in  Hull  will  be  recruited  locally. 

A  considerable  proportion  of  the 
production  in  Hull  is  for  export  to 
overseas  markets. 


New  factory  for  radiant  heater 
manufacture 

A  new  factory  for  the  manufacture 
of  Radisil  radiant  heaters  introduced 
last  February  has  been  erected  by 
Hanovia  (Lamps  Division  of  Engelhard 
Industries,  Ltd.)  at  their  premises  in 
Bath  Road,  Slough,  Bucks.  The  new 
factory,  which  was  officially  opened  by 
the  Mayor  of  Slough  recently,  has  a 
floor  area  of  10,000  sq.  ft.,  and  will 
enable  the  output  of  Radisils  to  be  in¬ 
creased  to  over  6,500  units  per  week. 
Full-scale  production  can  now  com¬ 
mence  on  the  industrial  versions  of  the 
heater,  and  a  larger  version  of  the  do¬ 
mestic  model  (48  in.  long  with  a  choice 
of  two  elements  rated  at  i,50oW  and 
2,oooW)  has  also  been  introduced. 

The  new  single-storey  factory  is  the 
first  to  be  entirely  warmed  by  Radisil 
heaters.  Although  a  large  window 
space  is  involved,  the  installation  is 
claimed  to  be  most  successful — a  maxi¬ 
mum  of  120  kW  being  sufficient  to  heat 
the  entire  working  area.  The  installa¬ 
tion  in  this  case  comprises  80  four-ft. 


1-5  kW  Radisils  fixed  alternately  with 
the  lights  on  the  ceiling,  their  design 
ensuring  that  radiation  is  "  beamed  ” 
down  to  the  working  areais  without  be¬ 
ing  affected  by  cross  draughts.  Operat¬ 
ing  costs  have  consequently  been  kept 
to  a  minimum,  since  localised  heating 
in  this  manner  is  much  less  expensive 
than  by  warming  up  the  entire  air  mass 
in  the  factory. 


Foil  wrapping 

Referring  to  our  note  on  p.  537  of 
December  issue  headed  ”  Economical 
foil  wrap  ”  Fisher’s  Foils,  Ltd.,  state: 

"This  is  no  new  saving,  it  is  merely 
a  matter  of  opinion  and,  in  some  cases, 
the  type  of  machinery  employed  that 
settles  whether  plain  or  embossed  foil 
is  used.  That  plain  foil  printed  on  the 
dull  side  has  always  b^n  cheaper  is 


not  disputed.  It  has  been  cheaper  since 
the  early  days  when  embossing  was  in¬ 
troduced  to  improve  and  speed  up  the 
flow  of  wrapping.  The  process  of  em¬ 
bossing  increases  the  ductility  of  the 
foil,  which  makes  wrapping  faster, 
easier,  and  more  positive. 

“  Plain  foil  is  still  chosen  by  a  few 
firms  in  certain  cases  to  give  a  different 
effect,  rather  than  to  provide  a  lower 
cost,  which  others  say  is  counteracted 
by  its  lower  ductility.’’ 

Fisher’s  Foils  state  that  they  have 
been  printing  the  dull  side  of  their  alu¬ 
minium  foil  for  many  years. 


New  telephone  number 

Williams  (Hounslow),  Ltd.,  the 
aniline  dye  manufacturers  have 
changed  their  telephone  number  to 
Hounslow  7766  (7  lines). 
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Dearer  sugar 

Meetings  between  the  Ministry  of 
Agriculture,  Fisheries  and  Food  and 
representatives  of  the  Commonwealth 
sugar  exporting  territories  have  been 
concluded  and  full  agreement  has  been 
reached  on  the  price  for  1957,  the 
duration  of  the  Commonwealth  Sugar 
Agreement  and  the  ''  quota  review.” 

The  price  to  be  paid  for  1957 
”  negotiated  price  ”  sugar  will  be 
^42  3s.  4d.  per  ton,  compared  with  the 
1956  ”  negotiated  price  ”  of  ^^40  15s. 
per  ton. 

The  Commonwealth  Sugar  Agree¬ 
ment  has  been  extended  for  a  further 
year  and  will  now  run  to  the  end  of 
1964.  The  quota  review  has  also  been 
deferred  for  another  year. 


Instant  icing 

A  fondant  icing,  prepared  ready  for 
use  has  been  intrcxluced  by  Stoddard 
and  Hansford,  Ltd.  Made  from  sugar 
and  glucose,  it  is  ready  for  immediate 
icing,  decorating,  or  filling  of  cakes. 
There  is  sufficient  icing  to  cover  one 
large  cake  or  twenty  small  cakes  in 
each  polythene  bag,  which  is  contained 
in  an  attractive  window  carton.  It  is 
supplied  in  four  varieties — white, 
lemon,  pink,  and  chocolate — and  is 
packed  in  a  3  doz.  assorted  (nine  of 
each  flavour)  display  box.  The  sug¬ 
gested  retail  price  is  8Jd.  per  packet. 

New  sausage  casing 

The  Hypak  Fibrous  casing  made  its 
debut  on  the  Oppenheimer  stand  at  the 
Smithfield  Show  last  month.  Made  of 
synthetic  material,  the  casing  is 
claimed  to  be  exceptionally  strong,  has 
excellent  smoke  permeation  quality, 
the  ability  to  retard  moisture  loss  (im¬ 
portant  for  certain  sausage  production) 
and  can  be  ”  pre-stuck  ”  to  allow,  if 
required,  the  escape  of  excess  juices 
and  fats.  The  finished  effect  closely 
resembles  a  natural  casing.  The  casing 
can  also  be  printed.  It  is  recommended 
for:  liver  sausage,  hard  sausage, 
smoked  quality  luncheon,  solid  meat 
loaves,  kosher  wurst,  and  speciality 
continental  sausage  products. 


New  trade  marks  ruks 

Some  changes  in  the  Rules  govern¬ 
ing  trade  marks  have  been  announced 
by  the  Board  of  Trade.  The  prohibi¬ 
tion  on  the  use  of  the  Royal  or  Imperial 
arms  in  trade  marks  has  been  clarified. 
In  particular  such  words  as  '*  Royal  ” 
or  *'  Imperial  ”  are  no  longer  forbidden 
unless  their  use  implies  Royal  patron¬ 
age,  past  or  present. 

The  prohibition  on  the  use  of  the 
word  ”  Anzac  ”  in  trade  marks  re¬ 
main  in  force.  The  revision  also  in¬ 
cludes  an  extension  from  one  to  two 
months  of  the  period  allowed  in  certain 
procedures  where  applications  have  to 
be  made  to  the  Registrar. 


OBITER  DICTA 

0  For  anyone  to  show  a  reason¬ 
able  interest  in  the  nutritional 
value  (rather  than  the  preserva¬ 
tion)  of  food  often  suggests 
beards  and  sandals. — Letter  in 
The  Lancet. 

9  Flav-R-Straws  consist  of  a 
straw  with  a  flavour  filter.  By 
using  this  straw  in  a  glass  of  milk 
you  can  flavour  the  milk  with  a 
variety  of  flavours.  Why  not  a 
straw  with  built-in  castor  oil? — 
Drug  and  Cosmetic  Industry. 

0  A  boy  found  drinking  beer  in 
a  bar  was  only  13,  it  was  said  at 
Swansea,  when  a  licensee  was 
found  not  guilty  of  serving  the 
boy  knowing  he  was  under  age. 
The  boy  said  he  was  18  but  too 
small  for  the  army. — Daily 
Express. 

0  Nearly  cwt.  of  pork  pie 
with  eggs  were  eaten  by  39  com¬ 
petitors,  including  three  police 
sergeants,  during  20  hours  almost 
non-stop  driving  between  Paris 
and  the  Riviera  in  the  Monte 
Carlo  rally. — Walls  press  notice. 

9  Today  Britain  is  no  longer  an 
island  built  on  coal  and  sur¬ 
rounded  by  fish.  The  modern 
trawler,  costs  ;£20o,ooo  runs  on 
diesel  oil  and  travels  thousands 
of  miles  to  find  the  fish. — British 
Trawler  Federation. 

%  A  U.S.  general  has  ordered 
that  $55  should  be  stopped  over 
the  next  two  months  out  of  a 
soldier’s  pay  because  he  had  be¬ 
come  too  fat.  ”  I  will  not 
tolerate  a  man  who  cannot  stop 
eating  before  he  has  eaten  too 
much,”  declared  the  general. — 
Sunday  Express. 

9  If  you  had  a  row  with  your  hus¬ 
band  over  breakfast,  would  you 
spend  the  rest  of  the  day  soaking 
yourself  in  a  bath  of  rose-water 
and  rubbing  yourself  with 
scented  oils?  That’s  still  the 
custom  in  India,  where  a  wife 
considers  the  way  to  her  hus¬ 
band’s  heart  is  through  his  nose 
and  not  his  stomach. — Fragrance 
Bureau  Press  Release. 

0  As  cashier  in  a  self-service 
store,  I  am  being  driven  mad  by 
a  regular  customer,  who  always 
identifies  herself  with  any  goods 
she  can’t  find  on  the  shelves. 
”  Now  if  I  were  a  half  lb.  of  tea, 
where  would  I  be?”  she  asks 
coyly:  or  “If  I  were  a  jar  of 
pickle,  would  I  be  over  there?” 
Next  time  she’s  a  ba?  of  spuds. 
I’ll  mash  her. — Reveille. 


FingernaUs  or  cabbage? 

An  enquiry  sent  to  the  British  Bak¬ 
ing  Industries  Research  Association 
recently  came  from  a  firm,  one  of  whose 
customers  had  complained  that  finger¬ 
nails  were  contained  in  a  portion  of  a 
sandwich  purchased  from  ^e  member. 
Microscopical  examination  showed  that 
the  matter  was  vegetable  in  origin  but 
consisted  largely  of  fibres  which  had 
become  woody  in  character  and  had  the 
appearance  of  nail  clippings.  It  was 
established  that  the  vegetable  matter 
probably  originated  from  chutney 
which  had  been  used  to  fill  the  sand¬ 
wich  and  that  the  baker  was  in  no  way 
responsible  for  the  intrusion  of  such 
objectionable  extraneous  matter.  Those 
of  us  who  grow  cabbages  are  fully  con¬ 
versant  with  woody  stems ! 


Dating  wrapped  foods 

The  health  committee  of  the  Associa¬ 
tion  of  Municipal  Corporations  has  been 
considering  a  suggestion  by  Reading 
Borough  Council  that  manufacturers  of 
wrapped  food  should  be  required  to 
mark  this  food  with  some  indication  of 
the  date  of  production,  in  place  of  the 
normal  code  sign. 

The  council  said  it  was  particularly 
worried  about  articles  of  a  perishable 
nature  and  in  particular  those  types  of 
food  which  were  susceptible  to  ”  food- 
bome  ”  infection. 

Reporting  on  this  the  Association  of 
Municipal  Corporations  health  com¬ 
mittee  says  that  in  its  opinion  to  re¬ 
quire  the  date  of  production  to  be  in¬ 
serted  on  the  wrapping  of  perishable 
food  would  give  rise  to  practical 
difficulties  and  would  not  be  likely  to 
contribute  effectively  to  food  hygiene. 


Can  checks — ** highly  satisfactory** 

Of  all  the  cans  checked  during  10 
visits  to  a  cannery  in  the  Chester  area, 
only  one  was  found  to  be  deficient — 
and  this  to  a  slight  extent — according 
to  Mr.  Stacey  Mallard,  Chester  chief 
inspector  of  weights  and  measures  in 
his  annual  report.  The  idea  of  the 
visits,  when  cans  were  checked  at 
random  from  the  filling  lines,  was  to 
see  that  they  contained  the  minimum 
content  of  fruit  and  vegetables  pre¬ 
scribed  by  the  code  of  practice  ac¬ 
cepted  by  the  canners’  associations. 

“  The  majority  were  overweight — a 
highly  satisfactory  result  when  it  is 
realist  that  a  certain  variation  of 
weight  was  bound  to  occur  due  to 
difference  in  size,  shape  and  state  of 
ripeness  of  the  fruit  or  vegetables  be¬ 
ing  canned,”  stated  Mr.  Mallard. 

Dealing  with  the  Merchandise  Marks 
Act,  he  said  that  during  the  course  of 
routine  inspection,  particular  attention 
was  given  to  the  marking  of  imported 
apples,  tomatoes  and  other  fruit  ex¬ 
posed  for  sale  by  retail  to  ensure  that 
they  were  properly  marked  with  an 
indication  of  the  country  of  origin. 
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COMPANY  PROFITS  AND  PROSPECTS 


Cake  profits  up 

Trading  profits  of  Park  Cake 
Bakeries,  Ltd.,  rose  last  year  from 
^^54,076  to  ;^79,283.  The  net  profit,  at 
£yj,(>20  is  an  improvement  of  ;^9,i97  or 
32%  over  the  previous  year. 

The  higher  profits  are  attributed 
solely  to  full  employment  of  an  in¬ 
creased  plant  capacity  at  a  very  high 
standard  of  eflftciency,  with  virtually 
no  increase  in  sales  prices  in  spite  of 
higher  costs. 


Less  to  salt  away 

Increased  expenditure  on  advertising 
and  other  sales  promotion  schemes 
have  produced  high  sales  of  Sifta  table 
salt  and  Ai  cooking  salt,  according  to 
the  chairman  of  the  Cheshire  United 
Salt  Co.,  Ltd.,  and  the  company  made 
record  sales  last  year.  In  spite  of  this, 
the  consolidated  net  profit  for  the  year 
fell  from  ^83,967  in  the  previous  year 
to  £6t,2i6.  “  The  reason  is  not  far  to 
seek,”  said  the  chairman,  “  the  com¬ 
pany’s  packet  salt  and  cooking  salt  are 
selling  to  the  public  at  exactly  the  same 
price  as  five  years  ago  with  costs  con¬ 
siderably  higher.” 

A  final  Ordinary  dividend  of  6% 
making  10%  for  the  year,  together 
with  a  bonus  of  2^%  was  paid. 


Sugar  firm’s  difficult  year 

”  A  year  of  disappointments  and 
frustrations  ”  was  reviewed  by  Mr. 
Peter  F.  Runge,  chairman  of  Caroni, 
Ltd.,  at  their  annual  meeting  recently. 
1956  was  not  only  marked  by  wet 
harvesting  weather  and  a  recurrence  of 
froghopper  damage  on  the  highest  scale 
for  many  years,  but  by  acute  labour 
problems  in  Trinidad.  Strikes  in  Trini¬ 
dad  were  accompanied  by  acts  of  vio¬ 
lence  and  intimidation  and  those  who 
carried  on  working,  did  so  at  personal 
risk. 

Net  profit  for  1956  was  j^203,o88  com¬ 
pared  with  ;£320,852  in  1955.  How¬ 
ever,  Mr.  Runge  pointed  out,  the  swing 
in  the  fortunes  of  the  company  is 
exaggerated  as  much  by  the  excellence 
of  tile  1955  results  as  the  mediocrity 
of  those  of  1956. 

* 

Hovit-McDoagall  merger 

A  proposed  merger  between  the 
McDougalls  Trust,  Ltd.,  and  Hovis, 
Ltd.,  was  announced  by  the  chairman 
of  McDougalls  at  their  annual  meeting 
recently.  McDougalls  plan  to  buy  the 
Ordinary  stock  of  Hovis. 

The  new  company  would  be  known 
as  Hovis-McDougall,  Ltd.  Its  net 
assets  would  amount  to  £b,iyo,o^. 

During  the  war  and  until  Aug^t, 
i953>  tile  flour-milling  activities  of  both 
companies  operated  under  the  control 
of  the  Ministry  of  Food.  Profits  dur¬ 


ing  this  period  were  governed  mainly 
by  the  results  of  three  pre-war  years 
and  do  not  fairly  reflect  recent  trying 
conditions.  Consolidated  profits  for 
the  last  financial  year  were  McDougalls 
£7orj,^20  (;^79I.65o)  and  Hovis  £ti^,qoi 
0^685.932). 

Horlicks’  first  million 

A  group  trading  profit  of  ;^i, 060,9 19 
was  made  by  Horlicks  last  year, 
announced  the  chairman,  Mr.  O.  P. 
Horlick  at  the  annual  meeting  recently. 
It  is  the  first  time  the  trading  profit 
has  exceeded  £\  million. 

The  net  profit  amounts  to  £796,0^^ 
against  £749,157  last  year.  In  addi¬ 
tion  to  the  usual  final  dividend  of 
ibf  %,  a  bonus  of  5%  was  paid,  making 
a  total  for  the  year  of  35%. 

Mr,  Horlick  pointed  out  that  in 
common  with  industry  in  general,  the 
company  has  incurred  mounting  costs, 
but  has  managed  to  absorb  them. 
”  The  last  time  we  increased  the  price 
of  our  main  product — Horlicks — was  in 
1952,”  he  said,  ”  and  the  fact  that  our 
profits  have  risen  since  then  is  due, 
apart  from  increased  sales,  to  econo¬ 
mies  on  all  sides,  and,  in  particular,  to 
improved  production  and  packaging 
methods.” 


Birds  Eye  Technical  H.Q. 

Birds  Eye  Technical  Headquarters 
is  now  back  in  London,  its  original  base 
in  the  early  days  of  the  company’s 
activities. 

In  1950  the  Technical  Headquarters 
was  moved  from  the  London  ofl&ce  to 
Great  Yarmouth,  but  with  the  opening 
of  new  factories  it  has  been  found  more 
convenient  for  its  members  to  be  based 
in  London. 


No  shortage  of  glycerine 

New  plans  for  the  dissemination  of 
technical  information  about  glycerine 
were  announced  by  Mr.  R.  E.  Huflam, 
chairman  of  the  U.K.  Glycerine  Pro¬ 
ducers’  Association  recently. 

After  the  war  supplies  of  glycerine 
were  limited  by  Ciovemment  alloca¬ 
tion,  and  at  the  same  time  demand  was 
increasing.  A  few  months  ago,  how¬ 
ever,  the  association  convinced  the 
Government  that  adequate  supplies 
were  available  to  meet  all  needs. 

While  glycerine  was  in  short  supply 
the  association  did  not  publicise  de¬ 
velopments  in  its  use  but  now  that  it  is 
readily  available,  plans  are  being  made 
to  ensure  that  the  full  potentialities 
and  advantages  of  glycerine  and  its 
derivatives  are  made  known  to  all 
users. 

A  new  booklet  ”  Glycerine — 1,500 
ways  to  use  it  ”  is  available  on  request 
to  the  association  at  43,  Portman 
Square,  London,  W.i. 


Brown  and  Poison  to  sell 
Clark’s  products 

Following  the  association  of  Brown 
and  Poison,  Ltd.,  with  George  Clark 
and  Sons,  Ltd.,  of  Millwall,  it  is  an¬ 
nounced  that  the  Industrial  Produc¬ 
tion  Division  of  Brown  and  Poison  are 
now  responsible  for  marketing  the 
range  of  Clark’s  caramels,  invert 
sugars  and  syrups,  manufactured  for 
the  food,  confectionery  and  soft  drinks 
industries.  This  new  arrangement  came 
into  effect  on  January  i. 

A  description  of  Clark’s  factory  ap¬ 
peared  in  Food  Manufacture,  July 
1956,  p.  267. 


Booklets  Received 

^  The  origins  of  the  essential  oils, 
herbs  and  spices  prepared  by  Magnus, 
Mabee  and  Reynard  Inc.  for  food 
flavourings  and  the  history  of  the  firm 
are  described  in  an  illustrated  booklet 
issued  by  them  to  mark  their  Diamond 
Jubilee. 

* 

^Something  for  everyone  is  the  aim 
of  W.  P.  Butterfield  Ltd.,  in  their 
new-style  house  magazine.  The  Butter¬ 
field  News.  The  magazine  is  divided 
into  two  main  sections,  technical  and 
commercial  and  a  personal  section,  and 
contains  in  addition,  an  excellently 
illustrated  account  by  the  deputy 
chairman,  Mr.  A.  J.  Butterfield,  of  his 
visit  to  New  Zealand  and  Australia. 


^In  the  first  of  a  series  of  leaflets  be¬ 
ing  published  by  the  Glass  Container 
Publicity  Committee,  reasons  for 
using  glass  as  a  packaging  material  are 
summarised  under  ten  headings.  Copies 
of  the  leaflet.  The  Advantage  of  Glass 
Containers,  can  be  obtained  free  of 
charge  from  Glass  Manufacturers’  As¬ 
sociation,  19,  Portland  Place,  London, 
W.I. 

* 

^  Many  different  aspects  of  the  pre¬ 
paration  of  meals  are  discussed  in  the 
1956  edition  of  Industrial  Catering.  It 
includes  articles  on  quick-freezing  and 
its  role  in  the  canteen,  on  industrial 
nutrition  and  refrigeration.  Sample 
menus  planned  to  give  a  scientifically 
balanced  diet  are  given  and  suggestions 
are  made  for  maintaining  a  steady  price 
ratio  in  factory  canteens. 

* 

^Information  on  the  many  uses  of 
their  Telcothene  (pwlythene)  tubing 
for  industrial,  domestic  and  agricul¬ 
tural  purposes  is  given  in  a  recently 
published  booklet  by  The  Telegraph 
Construction  and  Maintenance  Co. 
Ltd.  While  emphasising  the  value  of 
the  tubing  for  cold  water  services,  the 
booklet  also  shows  how  it  can  be  used 
for  other  purposes  in  the  chemical, 
steel  and  general  engineering  indus¬ 
tries,  and  in  the  laboratory. 
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Dr  G.  L.  Riddell,  the  Director  of 
Research  of  The  Printing,  Packaging 
and  Allied  Trades  Research  Association, 
is  relinquishing  his  appointment  with 
that  body  to  join  Albert  E.  Reed  and 
Co.,  Ltd.,  as  head  of  their  expanding 
packaging  research  and  development 
division. 


Mr.  Cecil  W.  Rodd,  group  chair¬ 
man  of  T.  Wall  and  Sons,  Ltd.,  has 
been  elected  president  of  the  Sausage 
Manufacturers’  Association  in  succes¬ 
sion  to  the  late  Mr.  Henry  Palethorpe. 

Mr.  Rodd  is  succeeded  as  honorary 
treasurer  by  Mr,  J.  W.  H.  Taylor,  of 
C.  and  T.  Harris  (Caine),  Ltd. 


Lord  Simon  of  Wythenshawe  has 
resigned  the  chairmanship  of  Henry 
Simon  (Holdings),  Ltd.  He  remains  a 
director  and  has  been  appointed 
president  of  the  company.  He  is 
succeeded  as  chairman  by  Mr.  I.  Hey, 

M. sc. (tech.),  m.i.mech.e.,  with  Mr.  Winney,  who  is  42,  joined  the  firm  in 
Mr.  Gerald  Buckingham  has  been  Christopher  Simon  as  deputy  chair-  1950  as  a  sales  representative, 
appointed  home  sales  manager  of  W,  J.  man. 

Bush  and  Co.,  Ltd.  He  joined  the  • 

company  in  February,  1946  and  has  Dr.  Bernard  S.  Schweigert  has 
represented  them  since  1947  in  Lon-  been  appointed  director  of  research  and 
don  and  the  Home  Counties.  education  of  the  American  Meat  In- 

*  stitute  Foundation  in  succession  to  the 

late  Dr.  Henry  Kraybill,  who  died  in 
September,  I>r.  Schweigert  has  served 
as  chief  of  the  Foundation’s  Division 
of  Biochemistry  since  1948  and  as 
assistant  director  of  research  since  1953. 

Dr.  Delbert  M.  Doty  and  Dr. 

Charles  F.  Niven,  Jr.  have  been 
appointed  associate  directors  of  re¬ 
search  and  education. 


Dr.  A.  Me.  M.  Taylor 


Mr.  R.  G.  Sanderson 


Dr.  a.  Mc.  M.  Taylor,  b.sc., 
F.R.I.C.,  has  been  appointed  assistant 
to  the  director  of  research,  of  the 
British  Food  Manufacturing  Industries 
Research  Association.  Before  joining 
the  Association,  where  he  began 
work  at  the  Leatherhead  laboratories  in 
November,  Dr.  Taylor  was  in  private 
practice  as  a  partner  in  a  firm  of  con¬ 
sultants  with  interests  in  the  food  and 
associated  industries. 

Mr.  D.  H.  Martin,  m.a.,  has 
been  appointed  secretary  to  the 
B.F.M.I.R.A.  in  succession  to  Mr. 
L.  A.  Harvey  who  resigned  to  take  up 
another  post. 

Mr.  Martin  was  secretary  and  bursar 
to  the  Governors  of  Bedales  School, 
and  was  at  one  time  acting  editor  of 
the  Journal  of  the  Royal  Institution  of 
Chartered  Surveyors. 


Mr.  R.  G.  Sanderson  has  succeeded 
the  late  Mr.  S.  E.  A.  Nicholson  as 
food  panel  executive  of  W.  J.  Bush 
and  Co.,  Ltd.  Mr.  Sanderson  joined 
the  company  in  January,  1947  and  for 
five  years  was  assistant  to  Mr. 
Nicholson. 


Mr.  John  Baillie  of  Muirhead, 
Perth  has  resigned  after  23  years  as¬ 
sociation  with  the  Scottish  Federation 
of  Wholesale  Confectioners  Associa¬ 
tions.  A  past  president  he  was  ap¬ 
pointed  secretary  in  1939.  At  a  meet¬ 
ing  in  Perth  he  was  presented  with  a 
cheque  and  a  radiogram  to  mark  his 
long  and  excellent  services. 


Mr.  Charles  Bell,  the  Smedley 
Group’s  chief  engineer,  who  joined  the 
organisation  in  1925,  has  been  made  a 
director  of  Smedley’s,  Ltd. 

Mr.  Edward  E.  Pratt,  head  of 
Smedley’s  frozen  food  production  and 
sales  and  a  director  of  Ulster  Fresh 
Fish,  Ltd.,  has  also  been  appointed  a 
director  of  the  company. 

Mr.  C.  P.  C.  Barham,  Smedley’s 
fruit  and  vegetables  buyer  for  the 
Kent  region,  has  been  made  a  director 
of  British  Fruit,  Ltd.  He  joined  the 
company  in  1953  as  a  buyer. 


Sir  Frank  Shires  has  been  ap¬ 
pointed  a  part-time  member  of  the 
Monopolies  Commission.  He  was  a 
director  of  H.  J.  Heinz  Co.,  Ltd.,  from 
1940,  and  deputy  managing  director 
from  1950  until  his  resignation  in  1955. 
He  is  a  past  president  of  the  Food 
Manufacturers’  Federation  and  chair¬ 
man  of  the  Governing  Body  of  the 
National  College  of  Food  Technology. 


Mr.  Peter  Jones  has  been  appointed 
to  head  the  newly  formed  development 
and  research  department  at  Spesco 
Developments  Ltd.,  manufacturers  of 
polythene  packs.  Until  recently  a 
development  engineer  with  Aluminium 
Wire  and  Cable  Co.,  Ltd.,  Mr.  Jones 
will  be  co-ordinating  research  into  the 
modification  of  polythene  film  in  its 
finished  form  to  produce  special  pro¬ 
perties  for  new  requirements. 
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£100  for  a  brainwave 

Mr.  Charles  Bell,  director  of  Smed- 
ley’s.  Ltd.,  recently  presented  Mr. 
R.  C.  Noon  with  a  wheelbarrow-load  of 
florins  and  half-crowns  to  the  value  of 
;^ioo.  Mr.  Noon  is  a  maintenance  fit¬ 
ter  at  the  Spalding  cannery.  He  in¬ 
vented  a  modification  to  carton  forming 
machines  which  resulted  in  a  20%  in¬ 
crease  in  the  filling  rate  without  extra 
labour  or  overtime  payments. 


Confectionery  veteran 

Two  anniversaries  have  just  been 
celebrated  by  Mr.  John  Ward  of  Law¬ 
rence  Street,  York — ^his  64th  birthday 
and  50  years’  service  with  M.  A. 
Craven  and  Son,  Ltd.,  sweet  manufac¬ 
turers  of  York,  where  he  is  employed  as 
stores  supervisor,  after  starting  with 
the  firm  as  an  apprentice  sugar  boiler. 

Mr.  Mark  Horsley,  the  chairman  of 
the  company  presented  Mr.  Ward  with 
a  cheque  and  a  fireside  chair. 

Mr.  Ward  said  he  hoped  to  carry  on 
a  little  longer.  He  has  seen  vast  changes 
in  the  firm.  Open  boiling  fires  had 
been  replaced  by  automatic  vacuum 
machines  and  hand  work  had  been 
superseded  by  fully  automatic  wrap¬ 
ping  and  packing  while  broadcasting 
and  dictaphones  had  ousted  the 
messengers  which  once  were  sent  from 
shop  to  shop. 

Although  he  had  been  engaged  in 
making  sweets  for  50  years,  Mr.  Ward 
confesses  he  eats  them  only  rarely  these 
days  but  says,  "I  do  like  a  brown 
mint.” 

**T1ie  Chiltern  Hundreds**  played 
by  W.  J.  Bush  company 

For  their  1956  production  the  W.  j. 
Bush  Dramatic  Section  present^ 
”  The  Chiltern  Hundreds  ”  at  the 
Cripplegate  Theatre,  Golden  Lane, 
London,  from  December  18-21. 

One  of  the  first  tasks  of  the  amateur 
producer  is  to  get  his  actors  to  enjoy 
their  work.  If  they  are  comfortable  on 
the  stage  the  job  of  pleasing  the 
audience  is  half  won.  Mr.  Eric  Bush 
who,  as  usual,  produced  and  took  a 
leading  role,  succeeded  in  making  his 
cast  quite  at  ease.  He  was  aided  by 
the  play  itself,  a  comedy  set  in  the 
politically  changing  days  of  1945.  The 
Earl  of  Lister’s  Tory  sprig.  Lord  Pym, 
loses  the  local  seat  his  family  have  held 
for  generations  to  a  Labour  candidate. 
His  American  fianc^  is  disgusted,  not 
so  much  by  the  defeat  but  by  the 
spineless  acceptance  of  the  reverse  by 
I^rd  Pym.  The  plot  thickens  when 
the  Labour  M.P.  is  translated  to  the 
House  of  Lords.  A  by-election  ensues 
and  Lord  Pym  decides  to  try  again, 
this  time  as  a  Labour  candidate.  His 
visions  of  an  unopposed  election  are 
destroyed  by  the  appearance  of  a  Tory 
candidate,  none  otiier  than  Beecham, 
the  Elarl’s  locquacious  and  philo¬ 
sophical  butler.  Beecham  wins  the 


seat  but,  having  demonstrated  his 
point,  that  tergiversation  does  not  pay, 
resigns  by  applying  for  the  Chiltern 
Hundreds,  leaving  the  field  clear  for 
Pym  to  have  another  try. 

So  in  the  end  Pym  is  reconciled  to 
his  fiancee,  Beecham  wins  the  hand  of 
the  flirtatious  maid  who  had  tempor¬ 
arily  dallied  with  Pym  on  the  rebound, 
and  the  crusty  Earl  is  left  in  peace  to 
shoot  rabbits,  discourse  on  the  mating 
habits  of  salmon,  and  cope  with  the 
domestic  chores  laid  upon  him  as  a 
result  of  the  emancipation  of  the  work¬ 
ing  classes. 

Mr.  Bush  gave  a  good-humoured  per¬ 
formance  as  the  Earl  and  Mr.  Maurice 
Lockwood  got  the  utmost  from  the 
fruity  role  of  the  butler.  Miss  Jean 
Ball  was  a  decorative  fiancee  and  Miss 
Colleen  Cann  played  the  skittish  maid 
for  all  the  part  was  worth.  Mr.  Percy 
Hogg  handled  the  part  of  Lord  Pym 
with  pleasant  competence  and  other 
good  work  was  done  by  Miss  Beryl 
Jackson,  Miss  Rhoda  Wright  and  Mr. 
John  Cox. — w.G.N. 

Bakery  technologists’  conference 

The  British  Cake  and  Biscuit  As¬ 
sociation  is  holding  its  fourth  Technolo¬ 
gists’  Conference  on  Friday,  February 
8,  at  the  Connaught  Rooms,  Great 
Queen  Street,  London,  W.C.2. 

An  exhibition  of  packages  will  be 
held  in  conjunction  with  the  confer¬ 
ence  and  member  firms  are  invited  to 
send  sample  packets  or  tins  of  their 
products. 

There  will  be  two  combined  meet¬ 
ings  for  all  delegates,  one  to  open  the 
conference  in  the  morning,  and  the 
second  for  the  final  session  in  the  after¬ 
noon. 

Details  of  the  subjects  and  speakers 
are  as  follows : 

Engineering — Production  /  Biscuits. 

(a)  “  Sheeting  of  Doughs.” 

Mr.  P.  L.  Butler,  T.  and  T. 
Vicars,  Ltd. 

(b)  "  Automatic  PrcKess  Control  in  the 

Biscuit  Industry.” 

Mr.  M.  Wright,  Dunford  and 
Elliott,  Ltd. 

Production  j  Cake . 

(a)  ”  The  Advantages  of  Formula 
Balance  and  Some  Thoughts 
,  on  High  Ratio  Cakes.” 

Mr.  J.  A.  Snelling,  Thos.  Hed- 
ley.  Ltd. 

(fe)  ”  Aids  to  Production — Cake  and 
Flour  Confectionery.” 

Panel  of  Experts. 

Sales. 

(a)  “  Sales  /  Presentation.” 

Mr.  E.  R.  Conradi,  Metal  Box 
Co.,  Ltd. 

{b)  "  Sales /Selling.” 

Mr.  R.  Allin.  Brown  Bros.,  Ltd. 
Combined  Meetings. 

(a)  "Quality  Control  in  the  Factory.” 
Mr.  Richard  White,  Percy 
Boyden  and  Co.,  Ltd. 

(fc)  "  Hygiene.” 

Mr.  A.  McL.  Johnston,  C.  H. 
Elkes  and  Sons,  Ltd. 

Mr.  T.  Morley  Parry,  Ministry 
of  Health. 


Fisheries  exhibition 

The  first  International  Fisheries 
Exhibition  is  to  be  held  in  Lowestoft 
from  October  21  to  26.  The  exhibition 
will  cover  all  aspects  of  the  commer¬ 
cial  fishing  industry  and  has  been 
granted  the  patronage  of  the  White 
Fish  Authority  and  the  Herring  Indus¬ 
try  Board.  During  the  time  of  the 
exhibition  the  Herring  Industry  Board 
will  revive  the  medieval  Herring  Fair 
at  Lowestoft  and  Yarmouth. 


Materials  handling  dinner 

The  fourth  annual  dinner  of  the  In¬ 
stitute  of  Materials  Handling  took  place 
recently  in  London,  and  was  attended 
by  over  250  people. 

The  growing  importance  of  materials 
handling  as  a  means  to  speeding  pro¬ 
duction  and  improving  Britain’s 
general  economy  was  stressed  by  the 
main  speaker  of  the  evening,  Mr. 
Harold  Wilson,  m.p.,  a  former  Labour 
minister  and  an  authority  on  financial 
matters. 

More  light-hearted  speeches  were 
made  by  Mr.  Kenneth  Home,  chair¬ 
man  and  joint  managing  director  of 
Chad  Valley  Co.,  Ltd.,  and  a  radio  and 
television  personality,  and  by  Mr. 
Gavin  C.  Paterson,  a  director  of  Pater¬ 
son  Hughes  Engineering  Co.,  Ltd.,  and 
a  founder  member  of  the  Institute. 


Gas  Exhibition 

More  than  10,000  industrialists  are 
expected  to  visit  the  ”  Gas  At  Work  In 
Industry  ”  exhibition — the  first  of  its 
kind  to  be  held  in  London — at  the 
Royal  Horticultural  Hall,  from  January 
22  to  February  2,  1957. 

Over  70  manufacturers  have  com¬ 
bined  in  this  unique  exhibition  to  show 
the  manifold  ways  in  which  gas  plays 
its  part  in  the  world  of  industry.  Ex¬ 
hibits  on  .show  will  range  from  gas-fired 
water  and  space  heaters,  to  highly 
complex  pieces  of  equipment  for  shell 
moulding,  tool  cutting  and  flame  hard¬ 
ening — many  of  them  electronically 
controlled. 

It  will  be  a  ”  live  ”  show,  with  more 
than  half  the  appliances  displaying, 
through  demonstrations,  the  work  they 
normally  do  in  the  factory  and  work¬ 
shop.  Visitors  will  be  able  to  ”  try 
their  hand  ”  at  working  some  of  the 
processes  of  manufacture  and  for  those 
who  like  to  know  how  it  works  there 
will  be  numerous  cut-away  models. 

One  of  the  highlights  of  the  exhibi¬ 
tion  will  be  a  central  feature  display¬ 
ing  more  than  100  products  in  the 
manufacture  of  which  gas  has  played 
an  important  part. 

The  exhibition  is  organised  by  four 
Area  Gas  Boards — North  Thames, 
South  Eastern,  Southern  and  Eastern 
— whose  experts  will  be  on  hand  to  ex¬ 
plain  the  functions  of  the  exhibits  and 
give  advice  to  industrialists. 
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What  is  tenderness? 

A  three-year  research  programme 
designed  to  advance  scientific  under¬ 
standing  of  the  physical  nature  of 
tenderness  in  meat  and  to  provide  an 
insight  into  the  changes  induced  by 
various  tenderising  substances  and 
agents  has  been  undertaken  by  the 
American  Meat  Institute  Foundation 
at  the  University  of  Chicago. 


Food  equipment  for  Thailand 

The  Preserved  Food  Organisation, 
Provisional  Office  at  the  Naval  Secre¬ 
tariat,  Phra  Rajawong  Derm,  Dhon- 
buri,  Thailand,  is  planning  to  build 
plants  for  the  production  of  preserved 
food,  as  well  as  the  installation  of  ma¬ 
chines,  implements  and  various  ac¬ 
cessories. 

They  require  equipment  for  process¬ 
ing  vegetables,  meat,  sausages,  fish, 
bottling  or  canning  coconuts,  for  grind¬ 
ing  curry  ingredients,  for  canning  fruits 
and  juices,  and  for  jam  making.  Each 
set  of  equipment  should  have  a  capa¬ 
city  of  from  8,000  to  10,000  cans  or 
bottles  a  day. 

Also  required  is  ancillary  equipment 
for  packaging,  cleaning  and  sterilising, 
heating,  plant  for  refrigeration  and 
testing,  and  plans  of  factories  suitable 
for  erection  in  a  hot  climate.  Tenders 
should  be  submitted  before  March  i, 
J957- 


**  Australia  **  is  on  the  label  now 

The  most  important  achievement 
during  the  year,  says  the  annual  re¬ 
port  of  the  Australian  Dried  Fruits 
Control  Board  for  1955-56.  is  the  "  in¬ 
creased  percentage  of  fruit  sold  under 
the  Australian  price  ticket.  Previously 
the  great  bulk  of  dried  fruit  was  sold 
as  '  Empire 

A  contribution  of  £1,250  to  the 
Imperial  College  of  Science,  mentioned 
in  the  report,  is  an  added  indication 
that  the  Australian  Dried  Fruits  Con¬ 
trol  Board  regards  .science  as  an  essen¬ 
tial  aid  in  the  solving  of  problems  re¬ 
lated  to  the  industry. 


100,000  gal.  more 

Instead  of  the  expected  fall  of 
100,000  gal.  in  Australian  wines  sent 
to  the  U.K.  during  the  1955-56  season, 
there  was  in  fact  an  increase  of 
100,000  gal. 

This  was  largely  due  to  the  success 
of  the  trade  drive  launched  in  Britain 
by  the  Australian  Government,  it  is 


claimed  in  the  annual  report  of  the 
Australian  Wine  Board. 

Mr.  Colin  Mackay,  U.K.  representa¬ 
tive  of  the  Austr^ian  Wine  Board, 
commenting  on  this  increase  said:  "  If 
only  Britain  would  grant  an  extension 
of  Preferences  to  Empire  wines  we 
would  be  able  to  offer  very  good  quality 
wines  at  half  the  price  of  any  equiva¬ 
lent  brand  at  present  in  the  country.” 


Commercial  lysine 

What  is  claimed  to  be  the  first  com¬ 
mercial  fermentation  of  lysine,  one  of 
the  amino  acids  considered  essential  to 
human  and  animal  nutrition,  has  been 
announced  by  Chas.  Pfizer  and  Co., 
Inc. 

The  development  was  made  possible 
by  the  fermentation  techniques  with 
which  Pfizer  also  manufactures  vita¬ 
mins,  antibiotics,  hormones  and  other 
chemicals.  In  the  lysine  process  these 
new  techniques  are  claimed  to  produce 
a  high  purity  product,  which  is  free  of 
D-lysine — a  form  of  the  nutrient  which 
cannot  be  used  by  the  body. 

Lysine  is  one  of  eight  amino  acids 
— all  "building  blocks”  of  proteins — 
which  cannot  be  synthesised  by  the 
body  in  amounts  adequate  to  maintain 
tissue-building  and  good  health.  In 
the  United  States,  Pfizer  will  market 
the  essential  amino  acid  in  the  form  of 
L-lysine  monohydrochloride.  This  is  a 
pure  white  crystalline,  80  mesh  powder 
with  a  guaranteed  latency  of  not  less 
than  q8%. 


New  import  rules  in  Sweden 

As  part  of  a  revised  system  for  pric¬ 
ing  agricultural  products,  Sweden  has 
intro<luced  new  regulations  for  the  im¬ 
port  of  agricultural  products,  fats  and 
fatty  acids. 

Under  the  new  system  the  Customs 
duties  have  been  abolished,  and  will  be 
replaced  by  import  charges.  The 
scheme  is  subject  to  review  at  the  end 
of  each  three-year  period,  dating  from 
September  i  last,  but  the  charges  will 
be  varied  upwards  or  downwards 
during  the  three-year  period  at  the 
discretion  of  the  State  Agricultural 
Board,  subject,  however,  to  specified 
maximum  charges.  The  intention  is 
that  the  charge  established  at  the  be¬ 
ginning  of  the  period  will  remain  con¬ 
stant  so  long  as  the  market  price  lies 
within  certain  upper  and  lower  price 
limits. 


New  slaughter  device 

Encouraging  tests  of  an  instrument 
designed  to  dispatch  meat  animals 
quickly  and  painlessly  are  reported  by 
the  American  Meat  Institute. 

The  device,  with  the  overall  appear¬ 
ance  of  a  toy  ”  Space  Patrol  Blaster,” 
stuns  the  animal  with  a  high-pressure 
blow,  thus  eliminating  any  possibility 
of  suffering  or  pain.  Extensive  tests  in 
several  meat  packing  plants  during  the 
last  year  indicate  the  instrument  has 
both  humane  and  technical  advantages 
over  standard  methods  used  in  the 
dispatch  of  beef  animals.  Experiments 
with  calves,  pigs,  and  sheep  are  now 
getting  under  way. 

A  special  blank  cartridge,  triggered 
by  a  nubbin  applied  to  the  animal’s 
forehead,  activates  a  mushroom-shaped 
knob  of  aluminium.  The  knob  gene¬ 
rates  a  tremendous  impact  over  its 
2-in.  travel  and  stuns  the  animal  in¬ 
stantly,  without  bone  fracture  or 
haemorrhaging.  It  was  developed  by 
Remington  Arms  Co.,  Inc.,  working  in 
collaboration  with  joint  committees  of 
The  American  Humane  Association  and 
the  American  Meat  Institute. 


.Milling  firm  acquired 

Hercules  Powder  Co.  and  the  Huron 
Milling  Co.  of  Michigan,  U.S.A.,  have 
approved  a  plan  for  the  acquisition  of 
Huron  Milling  by  Hercules. 

Huron,  with  more  than  500  employ¬ 
ees  and  net  sales  last  year  of  approxi¬ 
mately  $12  million,  processes  wheat 
ffour  into  proteins  for  food  supple¬ 
ments,  natural  food  flavouring,  and 
wheat  starch.  One  of  its  major  activi¬ 
ties  is  separating  proteins  from  wheat 
flour,  and  converting  the  proteins  to 
their  amino  acids  which  are  then  used 
to  make  products  such  as:  Huron 
MSG  a  monosodium  glutamate  flavour 
enhancer;  HVP,  a  mixture  of  the 
natural  amino  acids  from  wheat,  used 
in  the  form  of  liquid,  paste,  and  dry 
sauces  in  food  flavouring:  and  Age-It, 
used  for  improving  the  flavour  and 
tenderising  meat. 

Another  major  product  is  vital 
gluten,  the  protein  fraction  of  wheat, 
used  to  enrich  breakfast  cereals,  bread, 
and  other  bakery  products. 

With  the  increase  in  nutritional  re¬ 
search  and  knowledge,  the  use  of  pro¬ 
teins  and  amino  acids  is  expected  to  in¬ 
crease.  Research  and  development  by 
Hercules  is  planned  to  obtain  more 
products  from  the  protein  for  food 
uses. 
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New  Companies 

AUoiul,  Ltd.  (574163.)  To  carry  on 
bus.  of  mfg.  processing,  modifying,  and 
marketing  and  granting  licences  for  the 
mfr.  of  foodstuffs  and  beverages  of  all 
kinds.  £2,000.  Dirs. :  Rt.  Hon.  Baron 
Glenconner,  M.  F.  P.  Lubbock,  Senor 
Alberto  Fontana  and  G.  F.  Taylor. 

Ambasudor  Food  Go.,  Ltd.  (F.4571.) 
British  address:  10,  Stanhope  Gate,  Lon¬ 
don,  W.r.  Regd.  in  Jersey,  Channel 
Islands,  in  1922.  £2^,000.  Persons 

authorised  to  accept  service:  E.  Cowan 
and  C.  L.  Broadway. 

A.V.P.  Laboratories,  Ltd.  (573736.) 
41,  Church  Street,  Oswestry,  Shropshire. 
Mfrs.  of  and  dlrs.  in  animal  foods,  etc. 
;^3oo.  Subs. :  R.  H.  Hughes  and  G.  F. 
Owens. 

Oolcloughs  (Gonlectioners),  Ltd. 

(574030.)  Heuthwaite  Lodge,  Wetherby, 
Yorks.  ^5,000.  Dirs. :  C.  T.  S.  and 
Mrs.  A.  Colclough. 

Derby  Malt  Vinegar  Oo.,  Ltd.  (573379.) 
200,  Kedleston  Road,  Derby.  To  take 
over  bus.  cd.  on  as  “  Derby  Malt  Vinegar 
Brewery  Company  *'  at  DCTby.  £20,000. 
Dirs. :  M.  L.  Roe  and  G.  C.  Roe. 

Direct  Potato  Supplies,  Ltd.  (574052.) 
30,  Aubrey  Street,  Hereford.  £100.  Dirs. : 
A.  E.  Wood,  P.  B.  and  S.  G.  K.  Wright, 
R.  E.  P.  Nicholas,  Mrs.  L.  R.  K.  Wright 
and  Mrs.  M.  Wilkes. 

European  Food  Products,  Ltd.  (573746.) 
4,  Cavendish  Place,  W.i.  £100.  Dirs.: 
T.  F.  Chrominski,  Mrs.  A.  S.  and  J. 
Roszkowski. 

Oay- Addis,  Ltd.  (573456.)  Mfrs., 
mchts.  of  and  dirs.  in  fo^  products, 
patent  foods,  etc.  ;^ioo.  Subs. :  P.  O. 
Ansell  and  A.  Matthews,  116,  Chancery 
Lane,  London,  W.C.2. 

Oirling's  Bakeries  (Welling),  Ltd. 
(574142.)  3  and  5  Central  Avenue,  Well¬ 
ing,  Kent.  £2,000.  Dirs.:  F.  A.  and 
Mrs.  D.  W.  Girling. 

David  Graafl  Foods  (London),  Ltd. 

(574820.)  9-10,  Fenchurch  Street,  Ix)n- 

don,  E.C.2.  £100.  Subs. :  S.  E.  Q.  Hen- 
rioues  and  H.  C.  Riddletone-Holmes. 

irada.  Ltd.  (573751.)  Food  mfrs., 
canners,  etc.  £2.000.  Subs.:  Doris  M. 
Ball,  663,  Greenford  Road,  Greenford, 
Middlesex,  and  E.  D.  Russ. 

Italian  Imports,  Ltd.  (573967.)  30, 

Stockwell  Park  Crescent,  London,  S.W.9. 
Importers  and  exporters  of  and  dirs.  in 
canned  or  frozen  foods,  fresh  fruit  and 
vegetables,  etc.  £3,000.  Subs.:  Vivien 
L.  French  and  C.  Hawkes. 

Lindsay  Jamieson,  Ltd.  (574019.)  2-5, 
Old  Bond  Street,  London,  W.i.  Wine 
and  spirit  importers,  mfrs.,  shippers,  mer¬ 
chants,  etc.  £100.  W.  W.  Jamieson. 

Justerini  and  Brooks  (Export),  Ltd. 
(573753.)  Spirit  merchants  and  exporters, 
spirit  blenders,  wine  and  spirit  merchants, 
etc.  ;^i,ooo.  Subs.:  B.  Stuart-Fisher 
and  S.  Disborough. 

Lixtonite,  Ltd.  (573401.)  6-8,  Sack- 
ville  Street,  London,  W.i.  To  produce 
and  deal  in  foodstuffs  and  minerals,  etc. 
£100.  A.  S.  Tucker  and  D.  E.  Millar. 

Selofarm,  Ltd.  (574157.)  Mfrs.  of  and 
dirs.  in  provisions,  foodstuffs,  etc.  £ioo. 
Dir. :  M.  S.  Josephs. 

Arthur  Sharpe  (Enterprises),  Ltd. 
(574765.)  183,  Altway,  Aintree,  Lancs. 

Mfrs.  of  and  dirs.  in  sweets,  chocolates, 
cakes  and  confectionery.  £3,000.  Dirs. : 
C.  R.  Bleasdale  and  Alice  Vyner-Brooks. 

From  Jordan  and  Sons,  Ltd.,  Company 
Registration  Agents,  116,  Chancery  Lane, 
London,  W.C.2. 


Technical  Press  Review 

JANUARY 

Dairy  Engineering* — New  Trends 
in  Bottle  Washing  I)esign;  Planning 
the  Smaller  Dairy;  A  New  Stainless 
Steel  Butter  Churn;  Dairy  Plant  in 
the  1956  Vochema  Exhibition. 

World  Crops. — World  Food  and 
Agricultural  Situation;  Green  Coffee 
Production  and  Distribution;  Re¬ 
port  on  the  1956  Smithfield  Show; 
Selection  of  the  Tea  Plant. 

Manufacturing  Chemist. — Preview 
of  the  Packaging  Exhibition;  Or- 
ganotin  Compounds  Find  New 
Uses;  Chemicals  from  Ketene;  Anti¬ 
biotics  and  Plant  Protection;  Re¬ 
action  of  Protein  with  Cyanate;  Pro¬ 
gress  Reports:  Analytical  Chemis¬ 
try,  Cosmetics,  Pest  Control. 

Automation  Progress. — Printed 
Circuits  in  the  Electrical  Indus¬ 
try;  British  Progress  in  Digital 
Computer  Design;  What  is  Required 
of  Commercial  Electronic  Compu¬ 
ters;  Television  in  Office  and  Fac¬ 
tory;  Automating  the  Engineer’s 
Task;  A  Data  Processing  Service; 
Analogue  Flow  Board  for  Supply 
System;  Trends  in  American  Auto¬ 
mation. 

Fibres. — Keeping  Fabrics  Clean 
— 2:  The  Search  for  and  Production 
of  New  Fibres,  i;  Developments  in 
Textile-Machinery-Pim  Winding; 
International  Conference  on  Textile 
Labelling — 2. 

Ckirrosion  Technology. — Mercury 
Containing  Anti-Fouling  Paints  on 
Aluminium  Alloy  Hull  Plating; 
Cathodic  Protection  for  Small  Ship¬ 
ping;  Epikote  Resins  in  Marine 
Applications;  Combatting  Heavy 
Fuel  Corrosion  and  Cylinder  Wear 
in  Marine  Engines;  Anti-Corrosion 
and  Anti-Fouling  Paints  for  Ships’ 
Hulls;  Corrosion,  Its  Causes,  Cost 
and  Prevention. 

Chemical  and  Process  Engineer¬ 
ing. — Stainless  Steel — The  User’s 
Point  of  View;  Platinum  as  a  Ma¬ 
terial  of  Construction  for  Chemical 
Plant;  Chemical  Engineering  Re¬ 
view:  Metallurgy;  Recent  Develop¬ 
ments  in  Aluminium  and  its  Alloys 
for  Chemical  Engineering;  Review 
of  the  Salon  de  la  Chimie;  Econo¬ 
mical  Production  of  Chlorine. 

Paint  Manufacture. — Additives 
for  the  Paint  Industry;  Use  of 
Cationic  Surface  Active  Agents;  Ap¬ 
plication  of  Butyl  Titanate;  Special 
Instruments  for  the  Industry; 
Vapour  Phase  Chromatography. 

Atomics. — Nuclear  Power  for  Air¬ 
craft;  Liquid  Metals  and  Nuclear 
Power;  Reactor  Technology  for  the 
Engineer;  Nuclear  Power  and  Gas 
Turbines — 2;  French  Atomic  Power 
Development;  The  Problem  of 
Liquid  and  Gaseous  Effluent  Dis¬ 
posal. 


Trade  Narks 

OELAMTOTI. — 754,829.  Coffee  and  tea. 
Dodwell  and  Oo.,  Ltd.,  24,  St.  Mary  Axe, 
Ixindon,  E.C.3. 

CHEDAMOON. — 754,060.  Cheese.  Trea- 
grouse  and  Nathan,  Ltd.,  51  to  55,  Tooley 
Street,  London,  S.E.i. 

OHEESOX. — 754,403.  lYocessed  cheese 
and  processed  cheese  spreads.  Surrey 

Oreameiies,  Ltd.,  10,  Commonside  East, 
Mitcham,  Surrey. 

OHEEZOX. — 754.557.  Prtxressed  cheise 
and  prcxressed  cheese  spreads.  Surrey 

Oreameries,  Ltd.,  10,  Commonside  East, 
Mitcham,  Surrey. 

OHEZAM. — 755,024.  Processed  cheese 
and  processed  cheese  spreads.  Surrey 

Oreameries,  Ltd.,  10,  Commonside  East, 
Mitcham,  Surrey. 

OHEZOX. — 754,558.  PrcKessed  cheese 
and  processed  cheese  spreads.  Surrey 

Oreameries,  Ltd.,  10  Commonside  East, 
Mitcham,  Surrey. 

OSESTA.  —  B753,7I4.  Sauces.  Oo- 
operative  Wholesale  Society,  Ltd.,  i. 
Balloon  Street,  Manchester. 

FRTJTELLA. — 737,605.  Non-medicate«l 

confectionery  and  sweetmeats,  all  l)eing 
fruit  flavoured.  Van  Melle's  Biscuits-en 
Tofleefabrieken  N.V.,  Olympia-weg  10, 
Rotterdam,  Holland,  and  c/o  (ieorge 
Fuery  and  Co.,  Newhall  Chambers,  8, 
Newhall  Street.  Birmingham,  3. 
FUNAMTOTI. — 754.829.  Coffee  and  tea. 
Dodwell  and  Oo.,  .Ltd.,  24,  St.  Mary  Axe, 
London,  E.C.3. 

LAUOHINO  00 W.— 731.752.  Non-medi- 
cated  sugar  confectionery.  Batger  and 
Oo.,  Ltd.,  566,  Cable  Street,  Stepney, 
London,  E.i. 

MEADOWLARK. — 752,496.  Meat  and 
meat  products  (for  food).  The  Ohio  Pro¬ 
vision  Oo.,  6101  Walworth  Avenue,  S.W., 
Cleveland,  Ohio,  U.S.A.,  and  c/o  Marks 
and  Clerk,  57  and  58,  Lincoln’s  Inn 
Fields  T.ondon,  W.C.2. 

MERRTPOP. — 747,699.  Corn  for  making 
popp>ed  com.  Ackroyds  (London),  Ltd., 
12,  John  Street,  London,  W.C.r. 
MIILTIMIL. — 750,330.  Foodstuffs  for 

animals.  Multlforsa,  Ltd.,  Steinhausen, 
Zug,  Switzerland,  and  c/o  Trade  Mark 
Protection  Society,  50,  Lincoln’s  Inn 
Fields,  London,  W.C.2. 

OPROCO. — 752,498.  Meat  and  meat 
products  (for  food).  The  Ohio  Provision 
Oo.,  6101,  Walworth  Avenue,  S.W., 
Cleveland,  Ohio,  U.S.A.,  and  c/o  Marks 
and  Clerk,  57  and  58,  Lincoln’s  Inn 
Fields,  London,  W.C.2. 

PAINTBOX. — 745,256.  Non-medicated 
confectionery.  Ohix  Oonfectionery  Oo., 
Ltd.,  15D,  Argylc  Avenue,  Trading 
Estate,  Slough,  Bucks. 

QUAKER  FLAKO.— 744.890.  Prepara¬ 
tions  for  making  pastry.  Quaker  Oats, 
Ltd.,  Bridge  Road,  Southall,  Middlesex. 
SNOWOAP. — 753.839.  Chocolate  and 
non-medicated  sugar  confectionery.  White 
Hudson  and  Oo.,  Ltd.,  41A,  Shakespeare 
Street,  Soutl^)rt.  I..ancs. 
8PRIN08IDE.— B751.025.  Dead  poul¬ 
try.  Le  Marquand  Bros.,  “  Snringside,” 
TriniW.  Jersey,  and  c/o  Gill,  Jennings 
and  Every,  51-2,  Chancery  Lane,  Lon¬ 
don,  W.C.2. 

8TRAT0. — 754,388.  Non-medicated  con¬ 
fectionery.  Margaret  Burchell,  10,  Or¬ 
chard  Way,  Bognor  Regis. 

T0K0MA08. — 754.378.  Non-medicated 
chocolate  confectionery.  Haiuault  Oou- 
vertures.  Ltd.,  89,  Hainault  Road,  Rom¬ 
ford,  Essex. 
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Information  and  Advice 

This  Service  is  avaiiable  to  sobscribers  to  FOOD  Manufacture.  If  a  stamped  addressed 
enveiope  is  enciosed  replies  wiU  be  sent  by  post.  Enquiries  cannot  be  answered  by  telephone. 


Lemon  curd 

B.7908.  Please  supply  a  jonnula  for  lemon  curd.  (Clif¬ 
ton,  nr.  Manchester) 

The  following  might  be  used  as  a  basis  for  experiment : 

Water  . .  . .  10  lb.  Agar-agar  . .  A 

Sugar  ..  ..  29  ,,  Egg  yolk  ..  i  ,, 

Glucose  . .  26  ,,  Citric  acid  . .  4  oz. 

Margarine  ..  15  ,,  Oil  of  lemon  ..  3  ,, 

Cornflour  . .  3J ,,  Colouring. 

Frozen  egg  al¬ 
bumen  . .  3^ ,, 

Heat  the  water,  sugar,  and  glucose  to  240*F.  and  add 
the  other  ingredients,  with  the  exception  of  margarine. 
Bring  the  curd  to  the  boil,  add  the  margarine  and  pass 
the  whole  through  a  strainer  of  about  30  mesh.  Run  into 
containers  and  allow  to  cool.  The  product  should  not 
run  over  in  the  oven. 

Milan  cake 

B.7907.  Please  supply  a  recipe  for  Milan  cake — Panel- 
tone.  (London,  S.E.i) 

You  might  use  the  following  recipe  as  a  basis  for  ex¬ 
periment  : 

Flour  . .  20  lb.  Eggs  . .  •  •  4  doz. 

Indian  Yolks  . .  . .  5  ,, 

commeal  2  ,,  Yeast  ..  ..  6oz. 

Granulated  Butter  . .  . .  4  lb. 

sugar  ■  ..  3i  f.  Fruit,  chopped. .  6  ,, 

Table  salt  . .  oz.  Rum  . .  . .  i  qt. 

Cinnamon 

jwwder  . .  12  drams 

Proceed  as  with  buns  and  the  like,  making  a  sponge 
with  a  quarter  of  the  flour.  Roll  into  ^  lb.  and  i  lb.  balls 
on  pans.  Allow  to  rise  and  wash  with  egg.  Open  out 
with  star  cut  and  sprinkle  with  coarse  sugar.  Mild  oven. 

Brandy  sauces 

B.7500.  Please  give  us  a  recipe  for  a  high-class  brandy 
sauce.  (London,  E.8) 

We  know  of  no  commercial  recipe  for  a  brandy  sauce 
that  will  keep  indefinitely.  However,  the  following 
recipes  for  “  hard  ”  and  “  soft  ”  sauces  will  keep  for  some 


time. 

“  Soft  "  sauce 

% 

Brandy . 20 

Water  . .  . .  . .  . .  . .  30 

Egg-yolk  . 12 

Sugar . 18 

Glycerol  . .  . .  . .  . .  18 

Cornflour  . .  . .  . .  2 


Make  a  paste  of  the  cornflour  with  part  of  the  water, 
then  add  the  rest  of  the  water  and  the  sugar  to  this  and 


boil.  Now  stir  in  the  glycerol,  cool  to  i8o*F.  and  mix  in 
the  egg-yolk  with  vigorous  hand  or  mechanical  stirring 
but  without  including  air.  Lastly  stir  in  the  brandy  and 
bottle  while  still  warm,  leaving  as  small  an  airspace  as 
possible  in  the  neck  of  the  container. 

"Hard  ”  sauce 

% 

Egg  yolk  . 10 

Butter  . .  . .  . .  . .  . .  50 

Icing  sugar  . .  . .  . .  . .  20 

Brandy . 20 

Whisk  the  first  three  ingredients  together,  then  add  the 
brandy  slowly,  continuing  whisking.  Both  hard  and  soft 
sauces  are  improved  by  emulsification.  Jars  must  be 
hermetically  sealed  to  prevent  evaporation  of  the  spirit. 

Information  supplied 

B.7945.  Information  about  cooked  pork  sausages.  (Auck¬ 
land,  New  Zealand) 

B.7946.  Formula  for  tomato  juice  and  diabetic  jams. 
(Naples) 

B.7947.  Suppliers  of  potato  starch.  (Hull) 

B.7948.  Suppliers  of  dried  tomato  powder.  (Liverpool) 
B.7949.  Recipes  for  tomato  sauce  and  meat  paste. 
(Dunedin) 

B.7950.  List  of  food  wholesalers  for  Scotland.  (Airdrie) 
B.7951.  Recipe  for  Cardamom  spice.  (Edinburgh) 
B.7952.  Advice  on  can-closing  machines.  (Santiago) 
B.7953.  Information  on  patent  gluten  preparation. 
(Croydon  Park) 

B.7955.  Information  on  manufacture  of  vinegar.  (Cuba) 
B.7956.  Recipe  for  ginger  bread  men.  (Birkenhead) 
B.7957.  Names  of  firms  operating  schemes  of  planned 
maintenance.  (Edinburgh) 

B.7958.  Information  on  use  of  sorbic  acid  in  food  pre¬ 
servation.  (Fraserburgh) 

B.7959.  Suppliers  of  coarse  grade  potato  flour.  (Patring- 
ton,  Yorks.) 

B.7961.  Information  on  manufacture  of  fish  pastes. 
(Victoria,  Australia) 

B.7962.  Advice  on  preventing  discoloration  of  peeled 
potatoes.  (Birkenhead) 

B.7964.  Formula  for  marzipan.  (Kildare) 

B.7966.  Suppliers  of  second-hand  plant.  (Grange-on- 
Sands) 

B.7967.  Details  of  manufacture  of  processed  cheese. 
(Belfast) 

B.7968.  Suppliers  of  steam  pressure  cookers.  (Hull) 
B.7969.  Information  on  manufacture  of  brine.  (New¬ 
castle) 
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Recent  Patents 


762,353.  Aiton  and  Co.,  Ltd.:  Appara¬ 
tus  for  distilling  liquids. 

762,580.  B.  Russo,  W.  Gutkeld  and  K. 
Popper:  Recovery  of  sugar. 

762,612.  Metallges  A.G.  :  Methotl  of 
and  apparatus  for  roasting,  drying  and 
cooling  foodstuffs. 

762,319.  J.  AND  E.  Hall,  Ltd.  :  Freezing 
apparatus. 

762,648.  G.  F.  Juncker:  Process  for  the 
production  of  a  fodder  from  straw  or 
other  lino-cellulose-containing  materials 
by  alkali  treatment,  and,  if  desired,  mix¬ 
ing  of  the  alkali-treated  material  with 
other  foodstuffs. 

762.335.  Bronswerk  N.V.  :  Apparatus 
for  the  sterilisation  or  pasteurisation  of 
the  contents  of  bottles,  cans  or  similar 
containers. 

762,664.  N.  G.  Thompson:  Apparatus  for 
making  and  storing  solutions  of  gas  in 
liquid,  particularly  carlronated  beverages. 
762.677.  Humidity  Control,  Ltd.  :  C^l- 
ing  of  bread. 

762,780.  Purdy  Machinery  Co.,  Ltd.  : 
labelling  machines. 

762.787.  Davidson  and  Co.,  Ltd.  : 
Method  of  withering  or  drying  tea  or 
similar  materials. 

762,798.  Co  -  OPERATIVE  Wholesale 
Society,  Ltd.  :  Bottle  crates  and  crate 
inserts. 

763,137.  Kustner  Freres  et  Cie  S.A.: 
Packages  for  foodstuffs. 

763,361.  J.  E.  Cruickshank:  Vats  for 
cooking  potato  crisps. 

763,263.  Baker  Perkins,  Ltd.  :  Prepara¬ 
tion  of  dough  pieces  for  bread. 

763,265.  J.  Lyons  and  Co.,  Ltd.,  P. 
White  and  H.  Bowner  :  Manufacture  of 
foodstuffs. 


ABSTRACTS  OF  BRITISH  PATENTS 

Deep  fat  fryer 

In  a  gas-heated  deep  fat  fryer,  the  pan 
has  sets  of  immersion  tubes  constituting 
tiue-ways  which  connect  a  combustion 
chamber  at  the  front  to  a  flue  at  the  rear 
of  the  pan. — 760,393.  North  Eastern  Gas 
Board. 

•  Sausage  packing 

A  wrapper  for  sausage  casings  of  animal 
origin  comprises  a  continuous  imperme¬ 
able  foil  incorporating  a  filler  material 
capable  of  reducing  transmission  of  U.V. 
light  of  1800-2500  A.,  in  a  quantity  suffi¬ 
cient  to  give  a  cloudy  appearance  to  the 
foil  without  preventing  the  general  out¬ 
line  of  the  wrapjied  article  tieing  visible. — 
750,797.  Oppenheimer  Casing  Co.  (U.K.), 
Ltd. 

Smoking  of  bacon 

A  high  degree  of  cleanliness  with  free¬ 
dom  from  ash  deposit  is  achieved  by 
means  of  separate  drying  and  smoking 
stages.  A  controlled  air  flow  is  circulated 
at  a  suitable  temperature  and  humidity 
over  the  surface  of  the  sides  of  bacon 
during  the  first  stage.  At  a  later  stage 
ash-free  smoke  is  added  to  the  air  stream 


at  a  controlled  temperature  from  an  iso¬ 
lated  smoke  producer. — 760,592.  Danish 
Bacon  Co..  Ltd. 

Process  and  apparatus  for  making  bread 

Bread  bars  of  the  “  grissini  ”  type  are 
produced  by  extruding  dough  to  form 
endless  bars,  moving  these  on  a  conveyor 
belt  into  a  proving  chamber  and  subse¬ 
quently  drawing,  cutting  and  baking  the 
bars. — 759,880.  F.  G.  Battagino. 

Grated  cbeese 

Dried,  natural  high-fat  cheese,  in  com¬ 
minuted  form,  is  mixed  with  fine  par¬ 
ticles  of  processed  high-fat  cheese.  The 
mixture  is  tempered  to  stabilise  the  fats 
so  that  the  mixture  does  not  normally 
agglomerate  by  oiling-off.  —  755-772. 
Kraft  Foods  Co.  (U.S.A.). 

Liquid  sterilisation 

Milk,  etc.,  is  passed  through  a  ventuii- 
restricted  passage,  and  is  heated  to  sterili¬ 
sation  temperature  by  steam  when  in  the 
maximum  flow  velocity  part  of  the  tube. 
— 759,990-  Alpura  A.-G. 

Caramel  colour  manufacture 

A  carbohydrate  syrup  with  a  reducing 
sugar  content  (calculated  as  dextrose)  of 
60-100%  is  acidified  to  />H  <4*0  and 
heated  to  170-250'F.  until  the  reducing 
sugar  content  is  20-65%:  an  alkali  (NH, 
or  an  NH,  compound)  is  then  added  to 
increase  the  ^H  to  3-3'8  and  the  syrup 
is  caramelised  at  pH  2  6-3-8. — 759,963. 
Union  Starch  and  Refining  Co. 

Sugar  machinery 

A  batch  rolling  machine  of  the  taper- 
roller  type,  for  working  the  batch  into 
conical  form  and  then  into  continuous 
rope  form  incorporates  a  multiple  profiled- 
roller  drawing  device.  One  roller  assembly 
is  readily  removable  for  varying  the 
number  of  assemblies. — 759,223.  F.  Thee- 
garten. 

Sterilisation  of  milk 

Bottles  are  secured  in  tiers  in  a  drum 
which  rotates  about  a  horizontal  axis 
during  the  sterilisation. — 759,238.  W. 
Gorbtg,  G.m.b.H. 

Chocolate  enrobing  machine 

An  adjustable  half-round  valve  controls 
the  outlet  slot  of  the  machine  hopper. — 
759,132.  IF.  D.  Meagher. 

Precooked  cereal  food 

A  cold-set,  vacuum-expanded  cereal 
food  {e.g.  rice,  oats,  wheat,  farina,  or 
hominy)  with  enlarged  cells,  a  starch 
content  which  is  gelatinised  before  en¬ 
largement  of  the  cells,  rapid  water- 
absorption  and  freedom  from  scorching. 
The  cereal  is  treated  with  steam  until 
cooked,  then  expanded  by  shooting  into 
an  atmosphere  at  <  2  in.  Hg  absolute 
pressure. — 759,478.  Guardite  Corp. 


Meat  cradle 

Meat  undergoing  cooking  is  lashed  on 
to  a  cradle  by  string  engaging  with  lugs, 
etc.,  projecting  from  the  cradle  side.r. — 
752,239.  //.  //.  Tanner. 

Confectionery  product 

A  composition  for  use  in  a  whipjied 
sugar  topping  comprising  an  edible,  water- 
soluble  cellulose  alkyl  ether,  sugar  and  a 
foam  stabiliser,  e.g.  a  sodium  alginate/ 
soluble  calcium  siilt  mixture. — 760.928. 
General  Foods  Corp. 

Animal  feeds 

Fat  soluble  vitamin  supplements  for 
animal  feeds  are  prorluced  by  globulising 
a  liquefied  mixture  of  a  high  melting  fat, 
a  phosphatide  and  a  fat  soluble  vitamin, 
together  with  defatted  soya  flour,  and 
solidifying  the  globules.  Fats  of  melting 
point  as  high  as  68-70®  may  thus  fie  used 
to  give  the  stable  sources  of  vitamin  A. — 
760,011.  A.  Rosenberg. 

Preservation  of  milk 

The  keeping  quality  of  milk  and  pro¬ 
ducts  such  as  butter,  milk  powder  and 
condensed  milk  is  improveil  by  addition 
of  a  mixture  of  glycerol  and  an  acid  or 
alkali  (  i  pt.  per  1,000)  in  water  or  an 
aqueous  salt  solution. — 760,052.  /.  P. 
Jensen. 

Animal  feedstuffs 

A  constituent  for  an  animal  feed  com¬ 
prising  particles  of  a  finely  divided  medi¬ 
cament  capable  of  retaining  an  electro¬ 
static  charge,  coated  with  a  non-toxic, 
water-soluble,  surface-active  material 
with  humectant  and  antistatic  proper¬ 
ties.  Feedstuffs  containing  this  con¬ 
stituent  and  their  production  are  also 
claimed. — 760,193.  American  Cyanamid 
Co. 

Mushroom  substrate 

A  substrate  composed  of  a  wood  char¬ 
coal  granular  base  with  an  applied  cereal- 
and-w-ater  coating  and  a  moisture  remov¬ 
ing  mixture  of  fine  powdered  woo<l  char¬ 
coal  and  chalk,  and  its  production. — 
760,152.  E.  B.  Speakman. 

Dough  preparation 

A  dough  of  unbleached  and  untreated 
flour  (for  use  in  bread  baking)  is  pre¬ 
pared  by  mixing  in  a  first  stage  all  or 
nearly  all  the  water  and  so  much  flour 
that  a  slack  dough  results,  in  a  mixing 
machine  running  at  40-90  r.p.m.  until  the 
consistency  of  the  mixture  does  not  sub¬ 
stantially  change,  whereafter  in  a  second 
stage  the  remainder  of  the  flour  and 
water  is  added  and  the  mixing  completed 
with  the  mixing  machine  running  at  the 
same  or  a  lower  speed. — 760,044,  British 
Baking  Industries  Research  Association. 

British  abstracts  are  published  by 
arrangement  with  the  Technical  Informa¬ 
tion  Co.,  owners  of  the  Patent  Abstract 
Journal. 
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Not  a  matter  of  form 


WHEN  IT  CAME  TO  HORSES  the  Romans  thought 
more  of  colour  than  of  form.  That  is  why  when 
Julius  Caesar  returned  in  triumph  from  his 
second  African  expedition  the  chariot  in  which 
he  drove  was,  by  order  of  the  Senate,  drawn 
by  a  team  of  milk-white  horses.  For  the  Romans 
believed  that  white  horses  were  specially 
favoured  by  the  gods,  and  naturally  wished  to 
afford  their  valued  leaders  every  protection 


under  the  sun.  Today,  in  industry,  the  choice  of 
adequate  protection — reliable  packaging — is  no 
matter  of  form.  It  is  a  serious  decision  on  which 
the  reputation  of  a  firm  may  well  depend. 
That  is  why  most  leading  manufacturers  favour 
stout  “Fiberite”  cases,  and  crisp,  attractive 
cartons  made  from  “Thames  Board”.  These 
names  are  as  famous  in  the  world  of  commerce 
as  those  of  the  goods  they  protect. 


THAMES  BOARD  MILLS  LIMITED 


TS  4«.S.taO 


THE  LARGEST  MANUFACTURERS  OP  BOARD  AND  PACKING  CASES  IN  BRITAIN 

Turjleet,  Essex  cQj  Warrington,  Lancs 

“THAMES  BOARD’*  for  cartons,  boxes,  bookbinding,  etc.  "FIBERITE’*  Packing  Cases  in  solid  and  corrugated  Abreboord 
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TEXTILES  IN  INDUSTRr 


AN 


APRON 


FOR  EVERY  BODY 

in  P.V.C.,  Rubberised  Canvas,  Basil  and 
Chrome  Leathers,  Molecloth,  Rubber, 
Neoprene,  Drill  and  Canvas,  etc. 

manufactured  by 

WALLACH  BROTHERS  LTD 

49  TABERNACLE  STREET 
LONDON  E.C.2 

Members  of  the  Royal  Society  for  the  Prevention  of  Accidents 


Specialists  In  Industrial  Safety  since  1688^ 


I 

'for  ALL 

ENGINEERING  SUPPLIES 

COCKS,  VALVES,  GAUGES, 
HOP  PACKINGS,  JOINTINGS, 

8022  BELTINGS,  VEE-ROPES, 

xsunes  PUMPS,  HOSES,  UNIONS, 

SOOT  BLOWERS,  etc. 

Write  or  phone-- 

W.  H.  wnxcox  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E,1 
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after  you’ve  remembered  HOPKINSONS 


DO  YOU  GRADE  AT  A  PROFIT? 

G  U  N  S  O  N  ’  S 
SO  RTEX 

PATENTED  AUTOMATIC  ELECTRONIC  COLOUR  SEPARATOR 

Will  sort  for  you  by  colour  for  approx.  I  /6  per  ton 

#  Sturdy,  self-contained  #  Single  or  Batch  operation 

#  Width  17*  Length  45*  #  Good  spares  service 

#  Height  60*  #  Clean  &  simple  to  use 

Model,  Type  G.2,  which  has  been  tested  under  conditions  of  tropical 
heat  and  humidity  by  the  British  Government,  will  sort  to  any  set 
degree  Coffee  and  all  edible  beans,  peas,  maize,  various  nuts,  /.e. 
ground-nuts,  almonds  etc.  We  would  welcome  a  2  lb.  sample  for 
sorting  and  invite  you  to  call  personally  at  our  London  Works  for 
a  working  demonstration 

R.  W.  GUNSON  (SEEDS)  LTD. 

(PATENTEES  AND  SOl£  MAKERS) 

20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 

U.K.  Patent  No.  6/7276  U.5.A.  Potent  No.  2516692  and  othtr  World  Potentf 


you  can  forget  your 

SMALL  BRONZE  VALVES 


Here  is  a  range  of  valves,  any  one  of  which  can  be 
relied  upon  to  serve  for  years  of  trouble-free  operation. 
They  embody,  for  instance,  our  ‘Platnam’  alloy 
for  valves  and  seats,  and  incorporate  the  same  principles  of 
design  and  excellence  of  materials  as  the  larger 
Hopkinsons*  Valves.  Available  up  to  2*  bore  in  many 
designs ;  write  for  Catalogue  No.  951  -  ‘Bronze  Valves* 
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•  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUHERWORTH  •  Nr.  RUGBY 


T«l.i  Luttarworth  It,  M  and  ISl 
Gmm*:  “  Wycliffa,**  Luttarwrtli 


WILLIAM  BRYAN  LTD 

Jxxt  JJUiest  Qfudiiif 


^  PEPPER  a  SPICES  " 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP.  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE.  LONDON 


C 
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Vitamin  master-mixes  for  margarine 
manufacture. 


VITAMIN  A 
VITAMIN  D 
CAROTENE 


Synthetic  vitamin  A  and  D  Mends  for  the 
food  and  pharmaceutical  industries. 


Natural  vitamin  A  and  D  oils  and 
concentrates. 


The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 


THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 


to  bring  your  sealing  problems  along 


You  will  be  able  to  see  the  many  uses  of 
Transotape  in  Industry — the  self-adhesive, 
transparent  packaging  tape. 


If  you  cannot  get  to  Olympia  please  send  your  enquiries  to  JOHN  GOSHERON  &  CO.  LTD., 
The  Packaging  Tape  Centre,  Albert  Embankment,  London,  S.E.I  I  Td:  RELiance  7600 


You  are  invited. . . 


John  Gosheron  &  Co.  Ltd., 
extend  a  cordial  invitation  to 
all  readers  to  meet  them  at  the 
Gosheron  Stand  3b.  National 
Hall,  Olympia  during  the 
Packaging  Exhibition  between 
January  22nd  and  February  ist. 
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vaireccnio 


FONTANELLATO  -  PARMA 


valrecchio 


valrecchio 


valrecchio 


MANUFACTURERS  OF  FIRST-RATE 


TOMATO  PUREE  AND  PEELED  TOMATOES 

we  ship  direct  to  U.  K.  ports  on  c.  i.  f.  and  I.  d.  p.  basis 
aU  cmU  r  ask  for  samples  and  quotations 

VALRECCHIO  s.  p.  a.,  FONTANELLATO,  (Parma),  ITALY 


JAe  7JUmeefL  Cwuunet  Jiam4actu%&is  . . . 

ESTABLISHED 

SATINEX 

youx  Colom  p%o6lem  solved 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING 

OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

Q(9rr^  sample  le 


L.  LAMBERT  &  CO.  LTD 


LONDON  OFFICE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 
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ALFRED  DODMAN  &  CO.  LTD. 


Br  appointment  Telegrams:  ‘‘Dodman,  King’s  Lynn.” 
to  tier  Majetty 

^^Enfinooft.  HIGHGATI 


Tian,  King’s  Lynn.”  Te/e^/iones:  2720  A  2784  King’s  Lynn.  Bf  appointment 

to  Her  Maietty 

HIGHGATE  WORKS,  KING'S  LYNN 


QiMtn  CiizoM 
EnfffMtrs. 


Manufacturers  of  Canning  Machinery 

- including: - 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


n 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON.  E.C.2  •  Telephones:  Royal  1759  &  1750 


ESTABLISHED 

1870 


Oranges  ft  Lemons  (and  Grapes  too!) 

In  the  days  of  St.  Clement.  CITRIC  ACID,  ACID  SODIUM  CITRATE  (AERACfOTrom 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  new  produced  by  biological  methods. 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 

Manufacturers  of  high  grade  food  produas  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry. 

Invaluable  for  jams,  sof(  drinks,  jellies,  sweets,  bottled  ■  ^ 

and  tinned  products.  Cream  of  Tartar  and  Aeracit  are  Ji 
particularly  recommended  to  the  baking  trade  as  high 


grade  aerating  agents  with  absence  of  end  taste. 


All  are  produced  In  the  UX.  to  the  highest  standard  of  purity  by 

KEMBALL,  BISHOP  ft  CO.,  LTD. 

CROWN  CHEMICAL  WORKS 
THRfC  HILL  LANE  •  ■  R  O  M  L  I  Y  •  ■  Y.  ■  O  W  •  LONDON  •  1.1. 


:  MVANCe  1134  (7  Mih) 


Ti<nr— i;  amML.  aOCNUHCH.  iONOOM. 
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A  new  edition,  to  he  published  soon 

Food  Industries  Manual 

A  Technical  and  Commercial  Compendium  on 
the  Manufacture,  Preserving,  Packing  and  Storage 
of  all  Food  Products 

Demy  8vo.  18th  edition.  1028  pages.  Illustrated.  65s.  net.  Postage  extra. 

Once  again  the  justification  for  a  new  edition  of  Food  Industries  Manual,  now  the  recognised  work 
of  reference  in  its  field,  is  the  great  advance  in  food  technology  that  has  taken  place  since  the 
seventeenth  edition  was  published.  To  cover  this  enormous  field  is  too  much  for  any  individual, 
however  knowledgeable.  Therefore,  the  Manual  is  the  work  of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  knowledge  based  upon  practical  experience. 

Contents  include:  Flour  and  Flour  Milling,  Breadmaking  and  Confectionery,  Sugar  Confectionery, 
Chocolate,  Jams,  Jellies,  Canning  and  Preserving,  Meat  Products,  Pickles  and  Sauces,  The  Dairy 
Industry,  Food  Dehydration,  Edible  Fats  and  Fatty  Foods,  Fruit  Juice  Products,  Food  Storage  and 
Refrigeration,  Packaging,  The  Boiler  House,  Composition  of  Foods,  Vitamins  in  Foods. 

Leonard  Hill  [Books]  Limited,  9  Eden  Street,  London,  N.W.l 


CIV 
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TXJRATAX'  MIXfRS 

provide  the  best  results 

Following  a  welUproved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 


I 


I 


10  Quart 
IS  Quart 
20  Quart 
30  Quart 
60  Quart 
80  Quart 


£81 

£108.  lOs. 
£153 
£199 
£283 
£374 


You  invest  when  you  buy 
DURATAX 


The  DURATAX  complete 
with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook 
costs  considerably  less  than 
other  makes.  Compare  our 
prices.  Additional  attach¬ 
ments  may  be  operated. 


LEADING  IN 

QUALITY— DURABIUTY— SERVICE 

CHEAPEST  TO  PURCHASE 
AND  MAINTAIH 


it  Please  write  for  illustrated  Leaflet 


JOHN  HUNT  (BOLTON)  ITD 


ALMA  WORKS  •  RASBOTTOH  STREET  •  BOLTON  •  ENGLAND 

Telephorte:  Eoltort  583 1 Telegrams:  Hunt  5381  Bolton 


reenincis 


rEiEL»Egia^i 


€NROB£R 

BANDS 


BRIGHT  PATENT  OR 
STAINLESS  STEEL  WIRE 


rhotofoph  bf  Courtcsjr  of  Messrs.  Codburf  Bros.  Ltd. 

Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


I  Standard  patterns  from  stock 
I  British  made  throughout 

1  Always  run  true 

i 


BRITANNIA  WORKS  •  HAYES  •  MIDDLESEX)  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS. 

NG.  SO 
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CITRIC  ACID 


^lenkmi 


TARTARIC  ACID  WELDED  VESSELS 


CREAM  OF  TARTAR 


^  -ic  -ic 


W.  C.  BACON  &  CO.  LTD. 

(Importers  for  90  years) 

DEPT.  "X” 

35  CRUTCHED  FRIARS  *  LONDON  •  E.C.  3 

TELEPHONE:  ROYAL  3976 
TELEGRAMS:  NOCAB.  FEN.  LONDON 


CANNING  TOWN  GLASS  WORKS  LTD.. 
30-34  NEW  BRIDGE  STREET.  E.C.4 

Ttitphant:  CENTWAL  S342-S  Ttiuramt:  DKYAD,  LUO.  LONDON 

WORM:  OANHIRR  TOWN,  K.1t  mA  QUKINROROUaH,  KENT 


for  the  diverse 
processes 

of  food  manufacture 


we  design  and  manufacture  a  complete  range  of 
Mixing  Pans,  Vessels,  and  Tanks  for  all  purposes, 
which  are  used  extensively  by  leading  manufacturers 
and  authorities. 

Send  for  comprehensive  catalogue. 


iSi'Crt  Jenkins  e  Coi 

tSTABk/SHtO  IB5€ 

ROTH E R  HAM 


THE  SION  OF 
ROOD  WELDINO 


Telephone:  4201  /6  (6  litus) 
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Already  proved  in  service,  the  Continuous 
Deodorising  Plant  installed  by  Rosedowns 
offers  the  following  advanuges  to  Refiners:* 

•  The  hoc  oil  com^  into  contact  srith  only 
nickel  or  stainless  steel. 

•  Taste  and  smell  compounds  cannot  reflux 
bade  to  the 

•  Operates  at  high  vacuum  without  prolonged 
heating  of  oiL 

•  The  oil  cannot  be  contaminated  by  air 
leaks. 

•  Low  steam  demand.  Automatic  in  Operation. 
Feed  Stock  changes  made  easy. 

•  Complete  technical  services. 


Three  Unit  Continuous  Deodorising  Plant 
(Courtesy  of  The  Southern  OU  Co.  Ltd.) 


DETAILS  ON  REQUEST 


ROSE,  DOWNS  &  THOMPSON  I 


OLD  FOUNDRY 


TO. 

ENGLAND 


fin 

1 

W: 

/■A 

b#  HH 

1 

t. 

h-/. 

_ 

'  The  ' 
Export 

packerS^ 


134  QUEEN’S  ROAD.  PECKHAM.  LONDON,  S.E.  15  Te/:  New  Cross  0224 


MODERN  EQUIPMENT 


ISAAC  WEBSTER  t  SONS  LTD. 

ABBEY  WORKS 
telephone  KIRKSTALL 

LEEDS  LEEDS.  5. 


TELEGRAMS. 

ISAAC  WCASTI* 
MBKSTALL 


PERMOGLAZE 

YOUR  WALLS 


Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  Write  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  II 


L.  Garvin  &  Co.  Ltd.,  Islcworth,  Middlesex.  Tel. :  HOUnslow  3483 


NEVER  CORRODES 
LEAVES  NO  TAINT 
EASILY  CLEANED 


Made  to  requirements 
in  Stainless  Steel 


llliMtrAt«d  —  A  StainIwA  StMl 
Storac*  and  Mixing  Tank  which 
it  typicai  of  our  oquipntont  for 
food  manufactura. 


FABRICATED 
METAL  WORK 


Staybrite*  Stainless  Steel 
Monel  Metal 
Etc. 
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IfnJ  2 

FOOD  MACHINERY 


We  offer  a  comprehensive  range  of  machinery  for  the  manufacture  of 
Meat  Products. 


ELECTRIC  POWER  MINCERS 
up  CO  6  cons  per  hour  capacicy. 

ELECTRIC  BOWL  CUTTERS. 

Various  sizes. 

POWER  SAUSAGE  &  PASTE  FILLING  MACHINES 
MEAT  &  PASTE  MIXING  MACHINES. 

MEAT  &  VEGETABLE  DICING  MACHINES. 


MEAT  CUTTING  BANDSAWS. 
SAUSAGE  SKIN  SPOOLING  MACHINES 


STEAM  COOKERS. 

STAINLESS  STEEL  FOOD  TRUCKS, 


STAINLESS  STEEL  WORKING  TABLES, 


Illustration  shows 

GIANT  ELEamC  MEAT  MINCER  OR  GRINDER 


Ask  for  illustrated  folder. 


,  23  Middle  St.y  West  Smithfleldy  London,  E.C.I 

Phone:  MONarch  8936/7/8 


Reasons  why  you  should  choose 


PLATE  HEAT  EXCHANGERS 


for  your  heat  transfer  problem 


1  Unsurpassed  Tor  Heat  Transmission. 

2  All  Stainless  Steel  Contact. 

3  Accessibility  of  all  liquid  surfaces  for 
inspection  and  easy  cleaning. 

4  Multi'Stage  operation  can  be  arranged 
on  one  unit. 

5  Easy  extension  or  modificafion  to  suit 
changed  working  conditions. 

6  Small  volume  of  liquid  hold  up. 

7  No  risk  of  liquids  mixing. 

8  Small  space  requirements. 

9  Fine  limits  of  temperature  control. 

10  Several  liquids  can  be  treated  simultaneously 
on  the  same  unit. 


P.5— VRB 
the  ideal  Heal  Exchanger  for 
industrial  use  when  liquid 
quantities  are  small. 


P.14— EB 
A  medium  sized  Heal 
Exchanger  unit  showing 
plate  design. 


for  Centrifugal  Separators 

for  all  separation  problems, 

for  easy-clean  stainless  steel  pumps 

Alfa-Laval  Company  Limited  *  Great  West  Road  ■  Brentford  *  Middx  *  Tel. :  EALing  0116 


S»n«e'$  DL348 
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OYSTER  BRAND 
GUMMED  TAPES 


Hydragum 

the  ideal  stabiliser 

Also:  Locust-Bean  gum 
“DapvyI’**  L-lysine 

(ir  by  Pont  trad#  mark) 

BROWN  &  FORTH  LTD 

founded  1890 

•3*117  EMton  Road  SI  ComSrook  M.  13(  Llbarly  St 

LONDON,  N.W.1  MANONESTER  IS  NEW  YORK  • 

EUS  SIOIS  MOS  1347-8  CO  7-4383 


MANUFACTURED  BY 

LEON  DAVIS  &  CO.  LTD. 

(GUMMED  TAPES  DIVISION) 

9  LAURENCE  POUNTNEY  LANE 
CANNON  STREET,  LONDON,  E.C.4 

Ttitphent:  MANtion  House  3951 

Te/efromt:  Gluewell,  Stock,  London.  CMtt:  Gluawell,  London, 


HOmBURGER^SONS 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

Yoloehono:  MANsion  Houao  440S  (3  linos)  Tologramoi  Hontaclon  London 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialiats  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOIUS  Al'K.YUE  •  I.O.\UO.Y  • 

TELEPHOSS  .  ROYAL  4SS1  .  .. 


^/'^AIMLESS  STEEL) 

BAB  SHEET  STRIP  I 

tai,  ('  J 


JOHN  CASHMORE  LTD.,  STEEL  STOCKHOLDERS 
GREAT  BRIDGE.  TIPTON.  STAFFS.  Tel.:  Tipton  2181/5 


ex 
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FEEDING 

ENROBING  MACHINES 


The  advantages  embodied  in  the  principle  of  the  Mono 
Pump  are  ideally  applied  to  duties  associated  with  Sugar 
and  Chocolate  Fondants  for  Enrobing  Machines.  Compact 
and  lightweight  construction  allows  easy  installation. 
Delivery  from  the  pump  is  uniform  under  varying 
heads  or  pressures  and  therefore  a  constant  flow  to  the 
enrobing  machine  ensures  an  unbroken  curtain  of 
fondant  during  operation.  The  Mono  Pump  can  be  , 
operated  at  low  speeds  without  impairing  its  efficiency.  / 

Bakers  also  commend  the  fact  that  the  temperature  M 

of  the  fondant  shows  no  appreciable  increase  /  j 
during  its  passage  through  the  pump. 


MONO  PUMPS  LIMITED,  MONO  HOUSE,  I  SEKFORDE  STREET,  LONDON,  E.C.I. 

Telephone:  Clerkenwell  8911,  Telegrams:  f/onopumps  Phone  London 
and  at  Birmingham  .  Dublin  .  Glasgow  .  Manchester  .  Newcastle  .  Wakefield 

MR  234 


Prov.  Pat.  31822 


The  “Wedeo”  Wire  Belt  Corner  Conveyor  is 
eminently  suitable  for  handling  Boxes,  Cases, 
Canons,  Sacks,  Biscuits,  etc.,  around  bends  of 
90°  or  180°.  It  has  a  number  of  advantages  over 
Gravity  and  Power-driven  Roller  Conveyors,  Slat 
Conveyors  and  Twin  Chain  Conveyors.  Articles 
being  handled  do  not  twist  or  creep  on  the  belt — 
if  they  are  fed  on  straight,  they  come  off  straight. 
The  belt’s  flat,  continuous  surface  has  no  gaps  to 
trap  or  damage  the  goods  being  carried  and  small 
articles  such  as  biscuits  can  be  handled  with  the 
same  efficiency  as  large  ones.  The  belts  have  an 
extremely  long  life  and,  as  they  require  no  lubri¬ 
cation,  they  do  not  transfer  oil  and  grease  to  the 
articles  they  are  handling.  Send  today  for  our 
new,  profusely  illustrated  catalogue. 


THE  BRITISH  WEDGE  WIRE  CO.  LTD 


ACADEMY  STREET,  WARRINGTON 

London  Office:  Elmswo^  House.  52  Bounds  Green  Rd.,  N.ll 
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Moke  0  change  for  the  better — buy 

ASHLAND 

SHREDDED  BEEF  SUET 

UNRIVALLED  FOR  QUALITY  AND  PRICE 

ALSO  CHOICE  OLEO  OIL,  OLEO  BEEF  STEARINE  AND  BEEF  DRIPPING 

MANUFACTURED  BY 

BRITISH  AMERICAN  PRODUCT  COMPANY  LIMITED 

VITTORIA  WHARF.  CATHCART  ST.,  BIRKENHEAD.  Tel:  Birkenhead  1540  (3  lines)  Telegrams:  "Bapco”  B’head 


Our  range  of  Weaving  covers  all  grades 
from  the  FINEST  WIRE  CLOTH 
to  the  HEAVIEST  SCREENINS. 


Also  makers  of 

SIEVES 

SCREENS 

DRESSING  COVERS 
TRAYS 
BASKETS 
and  many  other 
Wire  Products. 

Write  for  our 
brochures  of 
Woven  Wire 
and  Wi rework. 


PHIPP  STREET 
LONDON  E.C.2 


Telephone  >  BlShopsgste  2177  (3  Lines) 


M  ETALRAX 


gravity 

Toiler 


for  full  dcttilt 
of  sizes  prices  etc. 
please  write  to:- 

METAL  RAX  (CONVEYORS)  LTD 
BORDESLEY  GREEN  RD 
BIRMINGHAM  *9 


conveyors 


I 


pre-eminent 

in  the  manufacture  and  refining  of: 

EDIBLE  OILS  and  FATS 
SHORTENINGS 
COMPOUNDS 
MARGARINES 
PURE  LARD 


GEEM 


SUPER  QUALITY 
GLYCERYL 
MONO-STEARATE 


★  Consult  us  for  keen  (juotations  . 
in  bulk  or  small  packages 

London  Oil  Corporation  Ltd. 

MANUFACTURERS  OF  ELLOCEE  PRODUCTS 

Camberwell  Grove,  London,  S.E.  5 
and  at  Birmingham,  Bristol,  Leeds  &  Abram 


fME  SEP©Dlii!ieT©N 


Send  your  enquiries 
to  the  Producers 


i^nimir  s  pa©Diy)€E  €©.  Lf©. 

HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanle)r  Junction  2306/7 
Telegraphic  Address:  *'  Namsoluc,  Swanley,  Orpington  ’* 
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SITUATIONS  VACANT 


MANAGEMENTSELECTION  LIMITED 
have  been  retained  to  advise  on  the 
selection  of  the 

SALES  MANAGER 

at  the  London  Head  Office  of  a  company 
manufacturing  food  packaging  materials. 
This  appointment  offers  a  stimulating 
opportunity  to  develop  the  sale  to  food 
manufacturers  of  products  virtually  new 
to  this  country,  but  already  successfully 
established  by  associated  companies  on 
the  continent  and  in  America. 

Candidates  must  have  experience  of 
sales  management,  preferably  in  selling 
to  manufacturers;  knowledge  of  meat 
trade  or  packaging  an  advantage. 
Starting  salary  about  £2,000,  or  higher 
for  especially  relevant  experience;  pen¬ 
sion;  car  provided.  Probable  age  32 

to  45-  ... 

Please  send  brief  details,  in  strict 
confidence,  to  R.  A.  Denerley  (AH. 132), 
Management  Selection  Ltd.,  17,  Stratton 
Street,  London,  W.i.  No  information 
will  be  passed  to  our  clients  until  can¬ 
didates  have  been  told  their  identity  and 
given  permission  at  interview. 


PERSONNEL  Manager  required  by  nationally 
known  Food  Manufacturers  for  a  group  of 
factories  with  head  office  in  London.  Appli¬ 
cants  must  hold,  or  have  held,  a  similar 
position.  The  Company,  which  has  over 
1,500  employees,  operates  a  contributory 
pension  scheme. — Please  write,  in  confidence, 
giving  full  details  of  career,  age  and  present 
salary  to  Box  B5420. 


PLANT  Technician  required  by  nationally 
known  Food  Manufacturers  for  a  group  of 
factories.  The  successful  applicant  will  be 
responsible  to  the  Chief  Chemist  and  must 
have  a  thorough  knowledge  of  all  aspects  of 

fuality  control,  preferably  in  the  food  trade. 

he  Company  operates  a  contributory  pension 
scheme. — Please  write  in  confidence,  giving 
full  details  of  career,  age  and  present  salary  to 
Box  B5421. 


THE  Maker  of  Holland’s  Toffee  requires  a 
young  Technician,  not  over  23,  to  establish, 
develop,  and  ultimately  take  charge  of  a 
Research  Department  under  the  Company’s 
Chief  Chemist.  This  pensionable  post  repre¬ 
sents  to  the  right  applicant  a  good  oppor¬ 
tunity  in  an  expanding  concern.  Possession  of 
a  Borough  Polytechnic  Diploma  in  Cocoa, 
Chocolate  and  Sugar  Confectionery  will  be  a 
minimum  qualification,  and  a  general  science 
background  an  advantage.  Salary  commen¬ 
surate  with  qualifications  but  not  less  than 
£600  p.a. — Applications  in  own  handwriting, 
stating  age,  qualifications  and  experience, 
including  present  position  (in  confidence)  to 
Personnel  Manager,  Arthur  Holland,  South- 
port,  Lancs. 


BACTERIOLOGIST.  Well  known  commercial 
Organisation  dealing  mainly  with  animal 
piquets  has  vacancy  for  qualified  Bac¬ 
teriologist  to  take  charge  of  I^partment  in 
North  Ixmdon  laboratories.  Permanent 
position  with  good  prospects  and  pension 
scheme. — Write  giving  age  and  details  of 
qualifications  and  experience  to  Box  B3427. 


BACTORT  Manager’s  Assistant  required  by 
old  established  fiim  of  Sausage  and  Cooked 
Meat  manufacturers  in  Middlesex.  Good 
salary  and  prospects. — Applicants  should 
send  full  personal  particulars  and  details  of 
previous  experience  to  Box  B5397. 


BACTORT  Supervisor  required  by  Sausage 
manufacturers  in  S.W.  London. — Applicants 
miut  have  experience  of  the  trade,  and  should 
write  with  full  particulars  to  Box  63398. 
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CLASSIFIED 

ADVERTISEMENTS 

FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.aword,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  be  addressed  to 

food  Manufocturo,  Stratford  House,  9  Eden 
Street,  London,  N.W.I 


SITUATIONS  WANTED 


FOOD  PROCESSOR  AND  RUSINESSMAN 
28  yssrs  axperianca  in  managing  large  fruit  pro- 
ceuing  plants  in  Europe  and  America.  Chemist  and 
techn^ogitt,  able  to  build,  technically  and  com¬ 
mercially  manage  large  plant.  With  excellent 
marketing  connections.  Specialist  in  apple  industry 
(canned  apples,  juice,  concentrate,  esters,  pectin). 
Seeks  responsible  position  from  July  Ist.  1957.— 
Box  BS4I8,  Food  Manufacture. 


AMERICAN,  29,  B.S.  Food  Technology 
(California),  training  in  business  administra¬ 
tion,  considerable  practical  experience  U.S.A. 
fruit  and  vegetable  processing,  requires 
position  England  production  and  technical 
control. — Box  B3416. 

WELL-EOUCATEO  man,  age  27,  wide 
experience  all  sides  management  fruit  and 
vegetable  canning  and  quick  freezing,  excel¬ 
lent  qualifications,  requires  new  post  with 
progressive  company. — Box  B3419. 

FACTORY  Manager,  age  36,  experienced  in 
fruit  and  vegetable  canning,  jam  manufac¬ 
ture,  staff  control  and  general  running  of  a 
factory,  desires  new  post. — Box  B3411. 


BUSINESS  OPPORTUNITIES 

ATTRACTIVE  offer  and/or  position  open  to 
owner/s  of  small  flavouring  essence  Manufac¬ 
turing  concern  willing  to  operate  on  Royalty/ 
commission  basis  with  well  establish^ 
manufacturers. — First  letter  in  confidence  to 
George  A.  Touche  and  Co.,  Chartered  Accoun¬ 
tants,  Suffolk  House,  Laurence  Pountney  HiU, 
London,  E.C.4. 

260,000  brand  new,  still  in  manufacturer’s 
cartons,  z  lb.  and  2  lb.  Aluminium  Pudding 
Basins,  lacquered  inside.  No  reasonable  offer 
refused. — Box  B3334. 

80,000  2  lb.  Circular  Tins  complete  with  tops 
lacquered  inside,  brand  new,  still  packed  in 
manufacturer’s  cartons.  No  reasonable  offer 
refused. — B5335. 

MOISTURE  Testing  takes  3  minutes  with  the 
“  Speedy  ”  Moisture  Tester.  Works  without 
electricity  or  skilled  labour.  Determines 
moisture  content  of  aU  food  ingredients. 
Portable,  inexpensive,  £27  los.  complete. 
Send  for  free  illustrated  leaflet. — Dept.  FM.6, 
Thomas  Ashworth  and  Co.  Ltd.,  Vulcan  Works, 
Burnley,  Lancs. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
Leaflet  123,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

DB-GREASDfO  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  •  cleaning  -  with  •  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
“  Sp^ylectric  ”  hign-efBciency  steam  lance; 
30  h.  steam  hose;  13  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fo^  Indus t^.— 
Leafiet  L.ias  Hyzone  Ltd.,  a  Rorayn 
Crescent,  Harrow,  Middlesex. 


L 


BUSINESS  OPPORTUNITIES 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardbojud  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 


MISCELLANEOUS  SALES 

BLACKCURRANT  Jelly:  a  tons,  in  first-class 
condition.  Available  in  a8  lb.  tins.  80% 
soluble  solids.  i4o/6d.  per  cwt,  ex  works. — 
Box  B3414. 

SECTIONAL  Building,  timber,  timber  and 
asbestos,  10  in.  to  24  in.  spans.  A  few  second¬ 
hand  buildings  available.  Enquiries  invited 
for  Site  Huts,  Tempora^  Offices,  Club  Rooms. 
Church  Halls  etc.  Free  Catalogue. — Universal 
Supplies  (Belvedere)  Ltd.,  Crabtree  Manorway 
Belvedere,  Kent.  (Erith  2948.) 

850,000  brand  new,  still  in  manufacturer’s 
cartons,  i  lb.  and  a  lb.  Aluminium  Pudding 
Basins,  lacquered  inside.  No  reasonable  offer 
refused. — Box  B5334. 

80,000  2  lb.  Circular  Tins  complete  with  tops 
lacquered  inside,  brand  new,  still  packed  in 
manufacturer’s  cartons.  No  reascmable  offer 
refused. — B3335. 

80,000  brand  new  a-Ib.  capacity  Lacquer- 
lined  Tins,  complete  with  tops.  These  are  still 
packed  in  manufacturer’s  cartons.  Excep¬ 
tionally  cheap  for  quick  disposal. — Box 

B3319 

SODIUM  Alginate,  Lecithin,  stocks  held  by 
direct  importers. — L.  E.  Piitchitt  and  Co. 
Ltd.,  Hatch  End,  Middx.  Tel.:  Hatch  End 
2334- 

**  FRIGID  AIRE  ”  Low  Temperature  Refri¬ 
gerators.  49  in.  wide  by  28  in.  deep  by 
34  in.  high.  Ex  large  National  User,  suitable 
for  A.C.  or  D.C.  deep  freeziu,  storage  of  ice 
cream,  frozen  foods,  etc.  race  £40  each. 
Domestic  Refrigerates,  Service  Cabinets,  and 
Cold  Rooms  also  av^able. — A.R.C.,  130, 
Great  Portland  Street,  London,  W.i.  MUSeum 
4480. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICVLTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  A  52  BARBICAN.  LONDON,  E.C.1 
TtkphoM:  Monarch  6124-6  (i  Unat) 


DRAKESONS 


(GINIRAL  HBTAL  SFINNIRS)  UMITID 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPBCIAUSTS  IN  HEAVY  GAUGE 
HYDRAUUC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBOlWai., 


The  Strongest  Vanilla  Flavour 

VANOLEUM 


1  w.ft/t)  aiakM  ■  pM  at  < 
4 to. 8/8.  LB.  18/8  II 


LB.  18/8  1B.3I/- 

for  fiirthor  dooailo  apply: 

ARTH  U  R  WH ITTAKER  AGO.  LTD. 

88  OBwtfe  81.,  NawtM  N«t8,  BaMfiMltr,  18 


This  is  the  only  book  dealing  exclusively  and  fully  with  ubie  and  baking  margarines,  cooking  fats,  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fats  used,  accompanied  by  up  to  date  world  sutistics,  and  deals  in  great  deuil 
with  every  aspect  of  their  production.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  pianning  a  new  factory. 


MARGARINE 

And  Other  Food  Fats 

M.  K.  Schwitzer,  M.I.Chem.E. 


Price  46s.  net 
Demy  8vo. 
vi  +  400 
illustrated 


If  you  have  found  Mr.  Schwitzer’s  book  Continuous  Processing  of  Fats  useful,  then  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references.  42  illustrations  and  2S  ubies. 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  Worid  Trade.  Fats  used  in 
Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 
Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Reiated  Products. 
Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 
Legal  Aspects.  Subject  Index. 

9  Eden  Street,  London,  N.W.I  *  Obtainable  from  your  bookseller. 
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SECOND-HAND  PLANT  FOR  SALE 


600 

MELANOEUB  by  Lehmann,  6  ft.  diam.  cast 
steel  bed  and  sides  12  in.  deep  with  side 
outlet.  Twin  granite  rolls  27  in.  diam.  by 
13  in.  face,  underdriven  through  crown  wheel 
and  pinion.  Underneath  of  pan  fitted  two-tum 
2  in.  diam.  pancake  steam  coil.  Ploughs  and 
scrapers  mounted  on  cross-head. 

Melangeur,  4  ft.  diam.  granite  bed  and  steel 
sides  6  in.  deep,  granite  tapered  rolls  19  in 
diam.  by  9)  in.  face.  Underneath  of  ram 
fitted  pancake  steam  coil.  Usual  ploughs  and 
scrapers.  Pulley  driven. 

Vert,  four-roll  Refining  Mill  by  Buhler, 
steel-cored  rolls  29^  in.  by  12  in.  diam., 
driven  through  helical  gears  by  pulleys. 
Built-in  feed  hopper  at  top  with  fluted  feed 
roll,  knife  and  eccentric  lever  for  engaging. 
Top  roll  fluted,  others  plain. 

Triple-roll  Inclined  Refining  Mill  by  Buhler, 
steel  rolls  31 J  in.  long  by  13I  in.  diam. 
Water  cooled,  fitted  hand-wheel  adjustment. 
Bottom  roll  off-set.  Feed  hopper  and  3  in. 
diam.  spiral  cutter.  Combined  tooth  flaking 
bar  and  doctor  knife. 

Complete  Vacuum  Drying  Plant  by  Scott, 
comprising  horizontal  band  drier,  approx. 
35  ft.  long  by  6  ft.,  with  service  feed  hoppers, 
shaker  f^er,  condensate  receivers  for  hot¬ 
plates,  vacuum  auginentor,  Kek  mill,  screen¬ 
ing  and  finished  material  hoppers,  tailing 
elevator,  wet  and  dry  vacuum  pumps. 
Motoris<^  400/3/50. 

Twin-cyl.  steam-heated  Drum  Drier  by 
Henry  Simon,  rolls  40  in.  long  by  28  in.  diam., 
100  lb.  w.p.  Rolls  running  ia  plain  bearings, 
supported  in  c.i.  end  frames  with  m.s.  fabri¬ 
cated  stools.  Driven  through  double  worm 
gear.  Fitted  m.s.  undertrough  and  c.i.  dam 
with  phosphor  bronze  seals.  Doctor  knife  to 
each  roil  with  hand-wheel  adjustment. 

Two  Unused  Vacuum  Drying  Ovens  by  Scott, 
ribbed  c.i.  constr.,  6  ft.  by  4  ft.  3  in.  bv 
4  ft.  10  in.  int.  with  16  steam  coil  shelves  with 
2  in.  clearance  for  trays.  Suitable  27/28  in. 
vacuum,  fitted  heavy  dished  door,  mounted 
slide-rail.  With  ^ott  horizontal  single¬ 
cylinder  vacuum  pump,  condenser  and 
fittings. 

Little-used  Universal  Heavy  Duty  Mixer  by 
Baker  Perkins,  size  12,  t>T)e  VI/H,  class 
BSCC,  9  gal.  working  capacity.  F.D.P. 
stainless  steel  jacketed  trough  for  60  lb.  w.p. 
Trough  fitted  cast  stainless  steel  3-wing 
dispersion  type  blades  ^o^^  for  heating. 
Compression  ram  type  trough  cover.  Screw 
tilt,  with  electric  400/3/50  and  oil  heating 
units. 

Double-trough  steam  jacketed  Mixer  by 
Werner  Pfleid»‘rer,  stainless  steel  lined 
trough  33  in.  by  31  in.  by  26  in.  deep,  fully 
jacketed,  twin  “  Z  ”  blades,  double  geare<l, 
glanded  shafts.  Hand  tilting.  Jacket  30  lb. 
w.p.  Driven  by  20  h.p.  415/3/50  motor. 

Steam  jacketed  Vacuum  Mixer,  20  in.  by 
18  in.  by  16  in.,  c.i.  constr.  single  spur  gearing, 
double  “  Z  ’*  blades,  glanded  shafts,  hand 
tilting.  Vacuum  cover  secured  by  swing  bolts 
and  lifting  eyes  at  each  comer.  Usual  connec¬ 
tion  and  two  sight  glasses.  Jacket  30  lb.  w.p. 
70-gal.  0|>en  Top  stainless  steel  V'essel, 
35  in.  by  29  in.  by  20  in.  deep,  radius  comers 
and  ij  in.  outlet  at  one  end.  Top  edge 
flanged  out  i  i  in.  and  folded  under. 

Stainless  steel  Milk  Tank,  36  in.  by  28  in.  by 
13  in.  deep,  constr.  16G,  with  radius  comers 
and  dairy  thread  side  outlet.  Mounted  on 
tubular  stand.  Removable  strainer  tank 
23  in.  by  18  in.  by  10  in.  deep  with  per¬ 
forated  bottom  having  ^  in.  diam.  holes. 
Wainiar  Mark  “  V'  ”  Chocolate  F^nrober  by 
Walter  Denis-Contacts.  Water  jacketed 
chocolate  bath  fitted  immersion  heater  and 
themiostat;  6  in.  chain-type  conveyor  in 
coating  section;  air  operatecl  rippled,  cooling 
section  approx.  4  ft.  8  in.  long  mounted  over 
6  ft.  centres;  flat  belt  conveyor  fitted  6  in. 
canvas  belt,  covered  fixxl  grade  rublier. 
Separate  refrigeration  unit,  complete  with 
A.C.  motors. 

Jelly  Cutter  by  Brierley,  Collier  and  Co., 
table  19}  in.  by  19^  in.  deep,  adjustable 
daylight,  at  present  ili  in.  48  sections 
forming  slabs  3J  in.  by  2jj  in.  F.  and  L. 
pulley  driven. 

(continued  in  next  column) 


SECOND-HAND  PLANT  FOR  SALE 

New  stainless  steel  Storage  Vessels  and  Tanks, 
with  capacities  ranging  from  8  gal.  to  1,000  gal. 

GEORGE  COHEN 

SONS  *  CO.  LTD. 

WOOD  LANE.  LONDON 

^^•12  Tel.:  Shepherd!  Bueh  ISTO 

A  STANNINGLEY  Nr.  LEEDS 

Tel.  I  Pudiey  2341 


Phone  98  Staines 

STAINLESS  steel  100  gal.  jac.  Mixers  and  Pans. 
Stainless  steel  Autoclaves,  6  ft.  by  3  ft.,  100 
w.p.,  three.  Stainless  steel  Pans,  40  and 
65  ^al.  Stainless  steel  Gardner  Mixer,  40  in.  by 

17  in.  by  17  in.  Stainless  steel  and  chromium 
.Mixing  Machines,  L  1,  i  and  2  h.p.  A.C.  Glass- 
lined  enc.  Tanks,  11,000,  5,000,  3,000,  2,000, 
850  and  625  gal.  “  Manesty  ”  elec.  Pelleting 
Machine.  Two  Banbury-type  jac.  .Mixers, 

18  in.  by  lain,  by  20  in.,  400/3/50.  Ten 
twin  “  Z  ”  and  fin  blade  jac.  and  plain 
Mixers  up  to  29  in.  by  27  in.  by  27  in.  Fifteen 
“  U  ”  trough  Mixers  and  Sifter/Mixers  up  to 
6  ft.  by  2  ft.  by  2  ft.  5  in.  gunmetal  Extruder 
and  Conveyor.  Lighting  combined  Conveyor/ 
Cmsher  and  Sifting  Unit,  A.C.  "  Baker  ” 
3-roll  w.c.  steel  Refiners,  30  in.  by  15  in.,  A.C. 
Lehmann  4-pot  Conche.  Crushers  or  Kibblers 
36  in.  by  6  in.  and  18  in.  by  12  in.  Disintegra¬ 
tors,  hammer  mills,  pin  disc  mills,  ointment 
mills,  etc.  Edge  runners,  retorts,  ovens 
pumps,  autoclaves,  filter  presses,  elevatcr 
steam  and  diesel  plant. — Harry  H.  Gardam 
and  Co.  Ltd. 

A  WELL-KNOWN  Canner  has  for  disposal  a 
(|uantity  of  surplus  plant  and  equipment  for 
modern  canning  lines,  stainless  steel  fish  and 
other  packing  tables,  nobbing  machines,  fish 
and  can  washers,  exhausters  and  ancillary 
equipment. — This  plant  may  be  inspected  on 
site  and  a  full  list  will  be  supplied  on  appli¬ 
cation  to  Box  B5426. 

BETH  Can  Labelling  Machine.  Fully  auto¬ 
matic,  four  weeks  work  done  since  completely 
overhauled  by  manufacturers.  For  quick 
sale,  £200,  ex  works. — Box  B5425. 

MIRACLE  Mill  size  iB  with  Cyclone.  Disin¬ 
tegrator  size  C  by  Harrison-Carter.  Homo- 
geniser  100  galls. /^.  gauge  pressure  8,000  11m. 
Gardner  Mixer  G  size  and  Sifter /Mixer  F  size. 
Reddrop  Sugar  Mill  6  in.  pin-discs,  Pascall. 
BCH  Copper  Jacketed  Fondant  Beater  23  gals. 
Air  Compressor  54  cfm.  at  60  lbs.  pressure. 
WELDING’S,  SAXONE  BDGS.,TARLETON 
ST.,  LIVERPOOL,  i. 


Reconditioned  Labellers 


c.SKeRmfin  &  sons 

.  *  LIMITED 


lit  Pytnar  Bridi*  Ro!4,  London,  S.W.IS 
btabliihod  ItTS  Tolashono:  VANdrli!  2404.7 
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PLANT  FOR  SALE 


UNUSED  Simon  size  5c  Drier,  conmlete  with 
motor  drive.  Also  Permutit  Water  Treatment 
Plant,  capacity  20,000  g.p.h. — George  Cohen 
Sons  and  Co.  Ltd.,  Wood  Lane,  London,  W.ia. 
Tel.:  Shepherds  Bush  2070. 

PAT  De-rinding  Machine  complete  with  415- 
volt,  3-phase  electrical  equipment.  The 
machine  is  in  perfect  condition  and  spares  are 
available. — Full  particulars  Box  B5417. 


HSBBEST  Morris  Goods  Lift, 
city,  platform  type,  440/3/30. 
Replies  to  Box  B5422. 


240  lb.  capa- 
Price  £150. — 


FOR  Sale:  Fully  automatic  Fondant  Plant. 
Hansel  continuous  type  HFKT  i  with  latest 
type  creamer.  All  purchased  new  January 
1954.  Can  be  seen  working.  Output  20  cwt. 
per  8  hrs.  Condition  as  new.  £1,475. — Bo* 

05423. 


BENHLl  Butter  and  Margarine  Packer; 
stainless  steel  interior  Milk  Cooling  or  Cream 
Ripening  Vat  with  tubular  agitator;  250  and 
500  gal.  stainless  steel  Tanks  with  agitators 
Pateuriser ;  Southall  and  Smith  2  lb.  automatic 
Flour  Weighing  Machine;  mixers,  kneaders 
racks,  provers,  baking  sheets,  etc.  Your 
enquiries  welcomed. — ^rensen  Bakery  Equip¬ 
ment  Ltd.,  42,  Raby  Street,  .Manchester,  16. 
Tel. :  Moss  Side  2054.  Grams :  Rahbek. 

KELLIE  “  Rowans  ”  quartering.  Peeling, 
Separating  and  Pulping  Machine  with  stain¬ 
less  steel  working  parts.  B.C.H.  “  Speedy  ” 
continuous  Peel  Cutting  Machine.  B.C.H. 
"  Turnbull  ”  Peel  Chipping  Machine.  Kellie 
Peel  Shredding  .Machine.  B.C.H.  8  in.  stainless 
steel  Pulping  and  Sieving  .Machine.  Several 
B.C.Hj  90  gal.  Wooden  Steaming  Barrels.  All 
reconditioned  and  motorised  where  required 
for  A.C.  electrical  supply. — Apply  C.  Skerman 
ind  Sons  Ltd.,  ii8.  Putney  Bridge  Road, 
Lc..  Im,  S.W.15.  Tel. :  Vandyke  2406. 

PURDT  .'.■'‘rid  “  Universal  ”  Bottle  or  Jar 
Labelling  Mac4iine,  motorised  with  guard  and 
complete  with  labeiu.  j  parts  for  square  jars 
including  centre  gumming,  etc.  Perfect 
order. — Apply  Box  B5424. 


I.M.C.  lo-head  Rotary  Syruper.  Mather  and 
Platt  8-head  Rotary  Syruper.  I.M.C.  6-head 
Rotary  Piston  Filler  for  puddings,  meat 
rolls,  etc.  Mather  and  Platt  heavy  duty 
Vegetable  Dicing  Machine.  Hammond  and 
Smalldon  conveyor-fed  Jar  Closing  Machine 
for  Phoenix  caps.  Jackson  and  Crockatt  twin 
nozzle  Paste  Filling  Machine.  B.C.H.  con¬ 
tinuous  Vegetable  Peeling  Machine.  B.C.H., 
2  cwt.  capacity.  Paste  Mixing  .Machine  with 
gunmetal  trough.  Stainless  steel  “  U  ”  trough 
Mixing  .Machine,  size  26  in.  by  26  in.  by  30  in 
deep,  motorised  and  arranged  for  hand 
tilting. — Full  details  from  C.  Skerman  and 
Sons  I.td.,  118,  Putney  Bridge  Road,  London, 
S.W’.i5.  Tel.:  Vandyke  2406. 


COPPER  jacketed  steam  Tilting  Pans, 
40  gal.  Twin  feed  electric  Potato  Crispers. 
Hunt  2-sack  horizontal  “  U  ”  trough  Mixing 
Machine.  Fyna  Swing  Hammer  Mill  and 
Cyclone.  Gravity  Conveyor,  rollers  24  in., 
18  in.,  16  in.  and  14  in.  wide.  Vertical  cross¬ 
tube  steam  Boiler,  6  ft.  9  in.  by  2  ft.  9  in., 
80  lb.  pressure,  290  lb.  evaporation. — A.  H. 
Kimmins  and  Sons  Ltd.,  Lyndhurst  Road, 
Worthing. 


PALLET  Truck  by  Lansing  Bagnall,  battery/ 
electric,  complete  with  charger;  2-ton 
capacity;  48-in.  forks;  maintained  by  maker. 
£225. — George  Cohen  Sons  and  Co.  Ltd., 
Wood  Lane,  London,  W.12.  Tel.:  Shepherds 
Bush  2070,  Ext.  235. 


8LON8AL  Truck  or  Trolley  to  meet  every 
requirement. — W’rite  for  list  “  C  ”  to  Williams 
and  Dickinson  Ltd.,  27,  John  Adam  Street, 
Adelphi,  London,  W.C. 2. 


STAINLESS.  One  500-gal.  and  one  80-gal. 
stainless  steel  Vessel,  water  jacketed,  elec¬ 
trically  heated,  with  mixer. — Seen  Abietsan 
Manufacturing  Co.  Ltd.,  Concordia  Works, 
Carmichael  Road,  London,  S.E.23.  Tel.: 
Addiscombe  2261. 


TWO  Southall  and  Smith  Automatic  Flour 
Weighers  to  weigh  1  to  3  lb.  of  flour  at  10/ia 
weighings  per  minute,  each  complete  with 
hopper  and  stand.  In  good  condition. — Frank 
Stacey  and  Co.  Ltd.,  Vauxhall  Street, 
Birmingham,  4. 


L 
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Pulsometer  engineering  C! 

tlinc  Cltns  Ironworks. 


for  moist  orstidiy  powders 
prior  to  tabletin^  et^ 


WgTfRPt^OF 

SrSTSIE^ 


itWriufoT 

iUuttratid  Uafltt  ^ 

LARGI  OUTPUT.  User*  con¬ 
firm  that  the  Jackson -Crockatt 
Granulator  hat  an  output  four  to 
five  timet  greater  than  any  othei. 

ROBUST  a  DURABLE.  Supplied 
arith  Stainlett  Steel  paru  where  in 
contact  with  the  material  being 
granulated.  Long  life  of  the  meth 
it  guaranteed. 


QUIET  IN  OPERATION.  All 
gearmg  it  enclosed  in  oil  bath — no 
greaM  nipples  or  other  external 
lubrication  required. 
EPFICIENT,  DEPENDABLE. 
EASILY  cleaned.  AU  pertt 
working  on  the  material  being 
emulated  can  be  easily  and  quickly 
ditmantled  for  thorough  washing 
without  use  of  spanners. 


A/ss  Filling  Mechinat,  Cranulatcn  for  dry  maurialt,  and  Lidding  MecMnat. 

J.  G.  JACKSON  &  CROCKAH  LTD. 

NITSHILL  ROAD,  T  H  0  R  N  LI  E  BA  N  K,  GLASGOW 

Tol.:  GIFfnock  0391  Grium.-  “JAKCRO  THORNLIBBANK” 


TTacoiprwwi  rirsc  rMU  Lyressmgs 

are  Intended  for  use  when  a  wound  is  exposed  to  water, 
or  contamination  from  oil.  dirt,  etc.,  and  also  where 
necessiuted  by  hygienic  requirements. 

Illustrated  is  our  most  popular  assortment  of  such  dress¬ 
ings  (Adaptapruf  No.  H207)  consisting  of  IM  adhesive 
platters  of  five  different  sizes.  Each  has  a  dressing  pad  of 
soothing,  ouick  healing  Eufiavine,  a  most  effective  medica- 
ntent  equally  for  wounds  and  burns. 

Whenever  a  waterproof  plaster  Is  not  essential  we  recom¬ 
mend  Adaptopfost  First  Aid  Dressings  be  used. 


Jd  Dressings  be  used. 


pioneers  of 

INDUSTRIAL 
FIRST  AID 


AMomfCTor 


aiRMINGIMH 


ESTABLISHED  IB7B 
Phe  na  > 

BROadwall  I3SS 
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“Pulsometer-Doulton”  Stone-  ^ 
ware  Pump  is  designed  espe-  I 
dally  to  utilise  stoneware  in  I 
food  and  chemical  industries  | 
and  processes  requiring  a  pump  | 
to  handle  hot  and  cold  corro-  ' 
sive  adds  and  alkalies  without  I 
contaminating  or  discolouring  | 
the  liquid  being  piunped.  . 

Duties  up  to  450  g.p.m.  I 


"Pulsometer”  Milk  Pumps 
have  been  designed  to  meet 
the  exacting  conditions  de¬ 
manded  by  absolute  purity. 

They  are  simple  and 
robust  in  construction. 

Have  no  crevices  for 
lodgement  of  impurities. 

Are  quickly  dismantled 
without  tools. 

Can  also  be  used  for 
soups,  sauces,  etc. 


List  No.  3393 


Tel:  Reading  67182 
London  Offico:  It  Victoria  St.,  S.W.I 


Toll  AbboydMS 


Trad.  PiiUromet^r 
CENTRIFUGAL  PUMPS. 

For  Dairies,  Breweries  and  Food  Products 


RETORTS  AND 
STERILIZERS 


JOHN  FRASER  &  SON,  t.TD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.g  MILLWALL,  LONDON,  E.I4 


TELEPHONE:  EAST  I  IBS.  1186 
TELEGRAMS:  PRESVESALS.  PHONE,  LONDON 


MEETS  ALL 
REQUIREMENTS 


PHOENIX  is  the  answer!  Study  the  above 
clauses  carefully:  "Articles  of  equipment  .  .  . 
shall  be  kept  clean — and  in  such  good  order 
.  .  .  as  to  (a)  enable  them  to  be  thoroughly  cleaned;  (b)  prevent  any  matter  being 
absorbed  by  them;  (c)  prevent  risk  of  contamination  of  the  food.” 

Industrial  cleanliness  is  assured  by  the  use  of  PHOENIX  products,  affording  maximum 
germ-free  conditions  in  the  handling  and  storing  of  food. 

PHOENIX  equipment  is  hygienic,  durable  and  economical,  easily  cleaned  and  sterilised, 
and  always  maintains  the  highest  standards  in  all  packaging  fields.  Your  staff  prefer 
light,  easy-to-handle  PHOENIX  Trays  and  Containers. 


5  4  ALUMINIUM  WORKING  TRAY 
in  light  aluminium  alloy,  for  sort¬ 
ing,  etc.,  on  benches  and  tables.  Rust¬ 
proof  and  corrosion  resisting,  inter- 
ttacking  corner  angles  keep  tray  clear 
of  working  surfaces,  floors,  etc. 


5,3  handled  intersucking  tray 

with  good  depth,  seamless  base, 
reinforced  corners  and  cut-out  hand 
grips.  Particularly  suitable  for  handling 
and  storage  of  butchers’  sundries, 
sauuge  meats,  etc. 


WE  "TAILOR"  EQUIPMENT  TO 
YOUR  SPECIFIC  REQUIREMENTS 


On  display,  STAND  7  ROW  R  and  10  ROW  Q,  at  tha 
PACKAGING  EXHIRITION  — OLYMPIA, 
LONDON,  JANUARY  Und-FEBRUARY  ItC.  I9S7 

is  the  answer 

OTHER  PHOENIX  TYPES  ARE  ILLUSTRATED  ON  THE  RIGHT.  ENQUIRIES  ARE  INVITED  TO  DEPT.  F.M.  AT  ADDRESS  BELOW 

HESTON  EQUIPMENT  COMPANY  LIMITED 

I  BUCKINGHAM  PALACE  MANSIONS.  LONDON.  S.W.I.  SLOane  9934-5-6 

fAEMBER  OF  THE  HESTON  GROUP  OF  COMPANIIS 


HESTON  EQUIPMENT  CO.  LTD. 
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The  Versatile  “GRANGEMOUTH”  washes 
BOTTLES  of  all  types,  JARS  &  VIALS,  etc. 


FIG.  452.  A  60  Bottle  size  '‘Grangemouth”  machine 
specially  designed  for  more  extended  treatment,  enlarged  at 
the  back  to  Include  two  feed  unk  and  pump  units. 


MADE  IN  THREE  SIZES  .  .  . 

1.  Output  up  to  1,500  bottles  per  hour 

2.  Output  up  to  3,000  bottles  per  hour 

3.  Output  up  to  6,000  bottles  per  hour 


FOR  FOOD  OR  BEVERAGE  CONTAINERS 

The  well-proved  principle  of  the  “Grangemouth”  machine 
is  common  to  all  sizes  and  we  have  a  model  to  suit  all 
output  requiremenu  and  washing  sequences.  Wherever 
a  small  simple  machine  is  needed  the  “Grangemouth” 
Rinser  is  extremely  popular. 

The  “Grangemouth”  Power  Roury  Rinsers  are  primarily 
intended  for  cleaning  new  bottles,  vials  and  similar  con- 
uiners,  and  are  made  in  3  sizes — the  24-Bottle  size;  the 
60-Bottle  size  and  the  Multi-jet  size,  with  outputs  of 
1,500,  3,000  and  6,000  bottles,  jars  or  vials  per  hour. 
Although  “Grangemouth”  machines  are  of  sundard 
construction,  we  are  always  pleased  to  alter  the  machine 
in  order  to  accommodate  the  range  of  bottles  or  provide 
special  rinsing  treatment,  specifiea  by  a  customer,  for  the 
“Grangemouth”  is  a  most  versatile  machine.  They  have 
a  wide  appeal  to  Food,  Soft  Drinks  and  Chemical  Manu¬ 
facturers,  Brewers,  and  Wine  and  Spirit  Trades,  who  find 
them  wholly  reliable. 

The  “Grangemouth”  Is  made  in  two  finishes — the  standard 
for  general  use  and  a  special  finish  which  employs  a  guud 
proportion  of  suinless  steel  and  chromium  plated  parts, 
in  order  that  a  high  degree  of  cleanliness  and  sterility  can 
be  obuined. 


THE  ••GRANGEMOUTH”  HYDRO 

The  latest  addition  to  the  “Grangemouth”  range  of 
machines  is  the  “Grangemouth”  Hydro,  which  is  intended 
to  meet  the  needs  of  those  whose  bottles  require  more 
vigorous  treatment  and,  in  particular,  to  provide  for 
complete  label  removal  and  disposal. 

The  basic  design  follows  the  well-tried  rotary  principle, 
but  in  the  development  of  this  principle  many  features 
have  been  incorporated  showing  considerable  advance  on 
previous  and  contemporary  designs.  Another  feature  of 
this  machine  is  the  small  amount  of  floor  space  required. 

Illustrated  literature  on  “Grangemouth”  machines  will  be 
gladly  sent  on  request. 


Makers  of  *  CORRECT**  PROCESS  BOTTLE  CLEANING  MACHINES 


Tke  THOMAS  Hill  EN6IHEERIN6  CO.  (HUH)  ITD. 

IPIMUNI  '  BEVHlEVlOU  -  HUlt  -  IBRISMIE 

Telephone:  42297  jB  Telegrams:  STERILIZE,  HULL 


Prinud  by  Billint  and  Sons  Ltd.,  Gmld/ord.  Rttisttrtd  for  Transmission  to  Canada  incladint  Ntwfowtdland. 


I 


